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PARTY DRINKS 


FINNIN'S RAINBOW PUNCH 


box jello desired flavor 

c. boiling water 

lge. can pineapple juice 

Ige. cans frozen lemonade 
(slightly thawed) 

1 qt. ice cubes 

2 bottles ginger ale 


nO i he 


Dissolve jello in boiling water. Use 
jello to give desired color for punch. Let 
cool. Add pineapple juice and lemonade. 
Add ice cubes. Sugar may be added if de- 
sired. Add ginger ale when ready to serve. 
Yield: 25 servings. 

- Mary Finnin 


RAMOS GIN FIZZ (ALA DR. DAVE HAWKINS) 


1.1/2 of. gan. 

3 l/h oz. sweet and sour.mix (such as 
Lem-n-joy, Tahiti Joe Mix) 

1/l) oz. Rose's Lime Juice 

1 Tbsp. confectioner's sugar 

1 white of egg 

h oz. coffee cream 

leece cube 

soda water 


Put all ingredients except soda water 
sn a blender and blend about 20 seconds at 
high speed, let froth settle, pour into 
glass, add 3/u soda water and straw. 
Blender will hold 3 times this recipe 
which is enough for > glasses. TO make a- 
head--mix all, except ice, in blender and 


refrigerate. Next day pour back into blender 
with ice and blend until ice is cracked. Put 
straw and soda water into each individual 
glass and pour from blender into glass. | 
- Janet Sawyer | 





RON PONCHE IBO LELE 






1/2 qt. orange juice 4 oz. lemon juice 

2 oz. lime juice 2 Tbsp. frozen pine- 
1 T. syrup of grenadine apple juice concen- — 
1 qt. ginger ale trate. 


4/5 qt. qhite rum 

lc. fresh strawberries (hull, sprinkle with 
sugar and chill overnight in refrigerator 

1c. fresh pineapple chunks, prepared as 
strawberries 

Ice, added intuitively (enough to chill, but 
not to dilute.) Serves approx. 2 glasses 
10 people. 

- Warren Bird 


HOT SPICED CIDER 


2 qts. sweet apple cider 1 tsp. whole cloves 


1 tsp. whole allspice 2 3-inch cinnamon 
1/2 cy packeds Licht sticks 
brown sugar Few grains of salt 


Bring ingredients to boiling in a large sauce- 
pan; simmer covered 30 minutes. Remove spices 
Serve hot. (Tie spices in small piece of 
cheesecloth and place in cider.) 

- Erma Whittington 


Summer drink idea: Lemonade mixed with club 
soda and garnished with lemon slices. 











RUSSIAN TEA # 1 


1/2 tsp. cinnamon (pulverized) 

1/2 tsp. cloves (pulverized) 

4 tsp. Orange Pekoe tea ) 
juice of three oranges (about 1 c.) 
juice of two lemons (about 1/4 cs) 
2 cups sugar 


Tie up spices in cheesecloth bag, place 

in 12 cups of water and boil for two or three 
‘minutes. Remove bag and pour spiced water on 
tea and steep for two or three minutes. Drain 
tea from leaves and add Orange and lemon juices 
in which has been dissolved two cups of sugar. 
Serve hot. 

- Katherine Day 


RUSSIAN TEA # 2 


Steep for 5 minutes: 

2 Tbsp. tea 

1 qt. boiling water 
Boil the following for 3 minutes and combine 
with tea: 

1 C. sugar 3 C. water 

1 Tbsp. allspice 1 Tbsp. whole cloves 
Strain these juices and add to other mixture: 

Juice from 3 oranges 

Juice from 3 lemons 

Large can of pineapple juice. 


Heat. 
- Janet Sheets 


Summer drink idea # 2: Cup of lemonade mixed 
with 1/4 c. grape juice and garnished with 
fresh mint leaves. 
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INSTANT RUSSIAN TEA 


1/2 c. presweetened, lemon flavored instant 
tea 
Ce lene 
1 tsp. cinnamon 
l/2. tsp. cloves 
2 envelopes presweetened lemonade mix 


Mix all ingredients well and store in 
an airtight container. To serve, mix 3 tea- 
spoons in a cup of hot water. 

~ Leslie Elmore 


Summer drink idea # 3: Mix equal parts of 
apple cider and ginger ale, 


4dd a few drops of essence of peppermint and 
a few drops of green food coloring to a tray 
of ice cubes before it is frozen. These can 
be used to add flavor to almost any cold 
Grink. 


HORS D'OEUVRES 


MARINATED WIENERS 


1 pkg. wieners 
Spicy Marinating Sauce: 


lc. wine vinegar 1/h c. water 

1/2 tsp. monosodium glutimate 

l, Tosp. sugar 1 tsp. Worchestershire 
1 bay leaf 2 1/2 tsp. tabasco 


Mix sauce ingredients. Score the skins | 
of the wieners in spiral designs with a knife, 
) 





> 





Marinate wieners overnight in the sauce. 
Shortly before serving, remove wieners from 
Sauce, drain, and cut into bite-size pieces, 
Brown wieners under the broiler for a few 
minutes and serve hot with Seafood Cocktail 
Sauce and toothpicks for dunking. 


- Mary Horres 


SWEET AND SOUR MEATBALLS 


1-lb. ground round 1/2 c. sugar 


Wy 2 susp asa ici 1/4 c. soy sauce 

1/2 tsp. pepper 1 chopped green pepper 

1/4 c. sliced water 1 red pepper chopped 
chestnuts (optional) 

1/4 c. water 1 can pineapple 

2 Tbsp. corn starch chunks with juice 


1/2 c. vinegar 


Combine beef, salt, pepper and water 
chestnuts. Add cold water and mix. Form 
into tiny balls, roll lightly in flour, and 
brown in skillet with oi11. Combine other 
ingredients and cook until hot. Pour sauce 
over the meatballs and serve in a chafing 
dish with toothpicks. The sauce may be made 
the day before. This recipe should be tripled 


for a party. 
- Laura Hines 


PICKLED SHRIMP 


Layer boiled shrimp, thinly slice onions 
and thinly slice lemons. Cover with Italian 
dressing and marinate at least 2h hours. The 


longer the cetter. 
- Edwina Jonnson 


1l 
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CHINESE MEATBALLS 


1 t/7e iDsegroundsroundssteak 

| (ce CemSOy Sauce 

1 Tosp. powdered ginger 

l/l c. water 

1 crushed garlic clove ( 


Mix all ingredients and form into walnut- 
size balls. Place on a roasting pan and cook 
at 27be efor Lehour. Put meatbe alsin a cha 
ing dish and pour the following sauce over 
them: 

Sauce: 

Combine two parts of red current jelly to 
one part French's regular mustard. 

- Susan Carlton Smith 


SHRIMP DIP 


DeCanesnriimy 1/3 c. mayonnaise 
4 Tosp. chili sauce ? tsp. lemon juice 
8 oz. pkg. cream cheese 

1/l tsp. worchestershire sauce 


Crumble shrimp. Mix shrimp with remain- 
ing ingredients in a blender or electric mixer. 
Chill for 2? or’3 hours. If dip ismboomthack, 
biend with a little milk before serving. 

- Mary Horres. 


TOSTADITAS 


1 can "ElPaso" refried beans 

1 package Fritos (large, dip size) 

Chopped onions 
grated sharp cheddar cheese | 














Spoon about 1 Tbsp. of the beans on each 
corn chips; sprinkle a few onions then top with 
cheese, Heat in oven (350° for 5 min.) and 
Servic. 


- Laura Hines 


WAVE CULVER'S DEVILED NUT MEATS 


1 1b. shelled pecans, walnuts, or other mixed 
nuts 

173 ¢. melted butter 

1 Tbsp. Worchestershire sauce 

1/2 tsp. Tabasco sauce 

l/l, tsp. pepper 

1 tsp. salt 


Combine and spread in shallow baking pan. 
Bake 20 minutes, stirring often. Cool and 
store in tight-lid jar till use. 

- Mary Horres 


SAUSAGE BISCUITS 


2 small packages of biscuit mix 
1 lb. sausage 
1/2 lb. grated sharp cheese 


Mix-roll out, cut into tiny biscuits. Put 
in preheated oven at 400°. Bake 12 minutes. 
- Esther Evans 


SAUSAGE PINWHEELS 


Roll pie crust thin and cover with @ layer 
of sausage. Roll up like you would a jelly 
roll, Chill in the refrigerator for ease in 
slicing. Slice in thin slices and bake on an 
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ungreaged cookie sheet till golden brown 
at HOO. These are delicious with cocktails, 
- Jane McCracken 


SMOKED OYSTER BISCUITS ( 


1 can smoked oysters 
1 can flake styled refrigerator biscuits 


Divide the can of biscuits into single- 
layer sections. Put one smoked oyster in 
center of each. Fold, fasten edges with a 
toothpick, and bake at 350 for a few min- 
utes until brown. 

- Mary Horres 


FANNIE MITCHELL'S CHEESE KRISPIES 


2 sticks corn oil 1/2 lb. grated sharp 


margarine cheese 
etn, ARS EC Dash Cayenne Pepper 
Ley 2 wwis}ory. GEMS 2c. rice krispies (\ 


Soften margarine, add grated cheese and 
mix well. Add other ingredients. Fold in 
rice krispies by hand. Roll in small marble- 
size balls and press flat en ungreased 
cookie sheet. Bake at 325° for 12-15 min- 
utes. Makes 5 dozen. 

- Erma whittington 


CHEESE WaFERS 


ijc lt. grated sharp cheese 
7 1b. butter 

Dery Cle wes LCC Cai.) Oss 

heavy pinch cayenne pepper 
Tee test. salt 











Cream together cheese, butter, salt, 
and pepper. Add flour, Wrap in waxed paper 
and put in refrigerator. When needed, slice 
into thin wafers and bake in a moderate oven, 
A pecan half, baked in each Warer,;f1s 
decorative, Yield: 6-8 dozen, 


- Esther Evans 


ICE BOX CHEESE WAFERS 


2c. grated cheese 1/2 c. butter 


icwerl our ltsp. salt 
1/ tsp. red pepper 3/h c. nut meats, finely 
chopped 


sift flour and add salt, pepper, nuts and 
cheese, Add to creamed butter. Make into 
two rolls about an inch in diameter and place 
in refrigerator over night. Slice thin and 
bake in a moderate oven till a light brown. 
- Lena Covington 


CHEESE BISCUIT 


1 stick of oleo 1/2 1b. sharp cheese 
ife tsp.¢ salt (grated) 
[072 c. flour (sift 
before measuring) 
1/l tsp. cayenne pepper 


Cream grated cheese and oleo. Add flour, 
salt, and pepper (sifted together). Mix 
well and form into two long rolls about as 
large around as a silver dollar. Wrap each 
in waxed paper. Chill until very firm in 
refrigerator. Slice thin and bake in oven 
350° for about 10 minutes. Saute pecans in 
a little butter. Put one on each biscuit 
defore baking. Store in can when cooled. 

- Peggy Birch 
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CHEESE CRISP APPETIZER 


1/2 lb. sharp cheese grated 
Lostick,obeo 

1 l/2 tbsp..Woerchestershi ressauce 
1/2 tsp. salt 

li, dashes ground red pepper 

l, dashes Tabasco 

| SLi eel oun 

Lc. finely chopped pecans 


Combine all ingredients except flour 
and pecans. Cream them and gradually add 
flour and mix. Add pecans: and mins This 
sets very stick and hands are better at 
this point. Roll into rolls. "Placer wax 
paper. Freeze. Cut thin and place close 
together on cookie sheet. Bake at 350 
for about 10 minutes. These can be made 
ahead to freeze in air-tight container, 
Serves h. 

- Mary Finnin 


ZIPPY CHEBSE ROLL 


Put the following ingredients through a 
food chopper: 

ivib. American cheese 

2 tsp. chopped garlic 

De SC se COODp CUM eGams 
Mix well... Shape inte; rollstor*balls. 
sprinkle 3 tbsp. chili powder over waxed 
paper. Roll Cheese rolls in chili powder 
until coated. Wrap in wax paper or foil. 
store -severalsnours, solicestosmsenve. 

- Ann Adams 


CHEESE DIP 


2 cakes cream cheese salt 

1/4 cake roquefort or black or red pepper 
blue cheese (in glass) | 

2 or 3-tbsp. catsup worchester sauce 

juice of one lemon dash of hot sauce 

garlic and onion juice cream if too stiff 


Dip is much better if let set awhile 
before using. 
. - Evelyn Harrison 
W. ©. Le 


WAVE CULVER'S RUM/CHEESE DIP 


Combine: 

3 (302.) pkg. cream cheese 
i c.3rum 

1 tsp. prepared horseradish 
1 tsp. prepared mustard 

1 tsp. caraway seeds 


Chill until serving time. Makes about 
Cups 
- Mary Horres 


CHEESE SPREAD 


1 8 oz. bar cream cheese 

1 pkg. bleu or roquefort cheese (Buor |,o267 
2 tbsp. carraway seed (approx, ) 

]-2 chopped green onions (tops) 

1/) to 1/2 c. chopped pecans 

Worchester sauce 

Red pepper or tabasco 
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Adjust quantities to teste. Mix all 
ingredients and serve with crackers. 
~ Jean Weldon 


ZACHAZEWSKIS' CHEESE FONDUE 


Make a paste of 
2 tsp. (rounded) cornstarch 
water 
Add: 
pinch baking soda 
lots of nutmeg 
1/2 tsp. salt’ (scant) 
1/2/ tsp. pepper (scant) 
2 oz. Kirschwasser (Leroux) 
Put aside. 


The fondue may be prepared in chafing 
dish over low burner of stove, then trans- 
ferred to table warmer. It will thicken 
more as time passes. 


Put in chafing dish: 
Cracker Barrel cheese, cut up in large 
chunks (2 gold-wrap, 1 red-, 1 silver-) 
and 
1/72 lb. gold-wrap per person 
1/2 1b. gold-wrap for the pot 
parlicuclove, uccesor 
butter (large dollop) 
flour (generous sprinkle) 
Neuchatel (enough to see through the 
above) 
Stir constantly over low heat until cheese 
has melted and fondue 1s smooth. Bring to 
slow boil. Add the Kirshwasser mixture and 
continue stirring until fondue thickens. 
if needed, thin with Neuchatel or thicken 
with cornstarch and water. Provide crusty 
hard rolls for dipping. Gather with warm 


friends and a light wine, 
- Phyllis Carter 


HELPFUL HINT 


For a large party make up tiny biscuits 
and bake till almost done. This may be done 
well in advance. Freeze, Before the party 
take them out to thaw. Place on cookie 
sheets (they can be crammed close together 
sO many can be done at once) and run them in 
a hot oven to finish browning. Then fill 
with ham, sausage or whatever filling you 
like, Ham or cooked sausage can be put in 
before the buscuits are put in the oven for 
that final time. 


- Jane McCracken 
SUGGESTED MIXTURES FOR CANAPES: 


Large olives filled with cheese, wrapped in 
bacon and broiled. 


Peanut butter topped with chutney. 


Large olives spread with cream cheese and 
rolled in finely chopped nuts or sesame 
seeds. 


Celery or chicken livers wrapped in bacon 
and broiled. 


Small pieces of toast spread with lemon but- 
ter and topped with anchovies or mari- 
nated mushrooms. 


Small triangles of whole wheat or white bread 


topped with pineapple cheese spread and 
2 slice of olive. 
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SALADS 


BREAKFAST SALAD 


Shredded lettuce scrambled eggs 
Buttered croutons Crisp: bacon 
Thousand island dressing 


Scramble eggs with as little butter as 

possible, using a fork to break eggs in 
little crumbles as they cook. Cook bacon 
crisp and dry. Crumble. an easy way to 
make croutons is to lightly butter (sprinkle 
with garlic salt if you like the flavor) 
and cube frozen slices of bread. Toast in 
2a very slow oven 200 -250° till light 
golden brown, stirring occasionally. 
Make a nest of lettuce on the saiad plate. 
Add a layer of croutons, a layer of eggs, ' 
then a4 layer of bacon. Top with thousand 
island dressing. 


Thousand [sland Dressing: 


1 1/2 c. Hellmann's mayonnaise 

eon CaAuSup 

2? hard cooked eggs, chopped fine 

2); med. size or 12 large stuffed olives, 
chopped fine. 


Mix well and chill. 
- Jane McCracken 
S4LaD TiP 
Tear salad greens rather than cutting 


them with a knife. The salad will be fresher 
end more attractive. 


2) 
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CRAB SALAD 


2 lbs. back fin crabmeat 

i mediums bunch ecicedecelery 

1 diced large Spanish onion 

Most of a quart jar of mayonnaise 
2 Tbsp. Durkee's sauce 

6 to 8 dashes Tabasco 

4 to 6 shakes garlic salt 

l/e jar capers 


Mix ingredients. 
~ Albert A. Nelius 


HOT CHICKEN SALAD 

2 cups chopped chicken 

1 cup chepped celery 

1/2 cup chopped almonds 

1/2 cup mayonnaise 

1 €an cream of chicken soup 
3 hard-boiled eggs ) 
Pepper 


Mix well. Cover with a 25¢ package of 
potato chips. Bake at 350° for 20 minutes. 
- Margaret Phillips 


MARINATED BEAN SALAD 
1 lb. can green beans l/2 ¢. wesson oil 


1 1b. can yellow wax beans 1 tsp. salt 
1 lb. can red kidney beans l tsp. seasoned 


~ or 1 lb. can chick peas salt 
1/2 c. chopped onion 1/2 tsp. white 
1/2 c. green pepper, minced pepper 
3/4 ‘Gc. sugar l/f2-C. Vinegar 
| ( 


ae 


Drain liquid from beans. Add onion 
and green pepper to beans. Mix remaining 
ingredients and pour over vegetables. 
Cover and marinate for 2) hours, stirring 
occasionally. 

Linda Remorenko & Gertrude Merritt 


THREE BEAN SALAD 

1 can green beans (drained) 
1 can wax beans (drained) 

1 can kidney beans (washed) 
1 small jar pimentos (diced) 
1/2 red onion (diced) 


Mix green, wax, and kidney beans in 
large bowl. Add onions and. pimentos and toss 
lightly. Mix together 1/l cup Wesson oil, 
3/4 cup sugar, and 1/3 cup vinegar. Pour 
over beans and toss lightly. Cover, and put 
in ice box over night. Toss lightly before 
serving. 

- Peggy Birch 


GREEN BEAN SALAD 


Saute fresh green beans in a little 
Olive oil for about 15 minutes. Add: 
water (barely enough to cover the beans) 
Salt to taste 
3 or 5 tomatoes (peeled and sliced) 

1 onion (diced) 


Cook until beans are done. Liquid should 
be iust about gone. Allow to cool. Season 
witn lemon juice. Chill and serve as a cold 


egiad, 
- Tamara Batca 
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FRUIT SALAD 


l fresh pineapple 2 apples 
2 bananas 1/2 melon, preferably 
¢ naval oranges honeydew 
1c. whole straw- c pears 
Derr ies 


Peel pineapple, remove core, and cut 
fruit into wedges. Peel and section oranges. 
Peel and cut apples, pears, and melon. Slice 
bananas. Combine fruit and arrange attractive- 
ly in 2 large wooden bowl. Garnish with Pas- 
sicn Fruit Dressing. 


PASSION FRUIT DRESSING 


L/2-¢. pasSiOn Df tS ost. suet 


juice 1/2 tsp. celery seed 
Ipetce. Salad Cie l clove garlic 
ieee eine 
1 tsp. paprika 


Place’ all ingredients: anean elecuric 
olender. Cover and blend for one minute. 
This dressing may be made the day before the 
party. 

Omit sugar if frozen fruit nectar base 
cVislin abevsreles 

~ Glenda Lynne Rimmer 


FROZEN FRUIT SALAD # L 


can whole cranberries 
cen crushed pineapple 
2 packages cream cheese (3 oz.) 
@ 1OSpseourer 
Tbsp. mayonnaiese 
1 large container Cool Whip 


pen er 
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Combine the above ingredients and 
freeze. 


- Ann Adams 


FROZEN FRUIT SALAD # 2 


2 3 oz. pkg. cream cheese 

1/2 cup mayonnaise 

2 Tbsp. lemon juice 

¢ Tbsp. sugar 

1/2 cup chopped nuts 

1 1/2 cup miniature marshmallows 
1 cup heavy cream (whipped) 

1 #2 can crushed pineapple 

1/2 cup quartered maraschino cherries 
1 #2 can fruit cocktail - 

1 tsp. vanilla 


Blend cream cheese, mayonnaise, lemon 
juice, and sugar. Add nuts, marshmallows, 
and fruits. Fold in whipped cream flavored 
With vanilla. Place in.dish and freeze, 
Serves 10. 

- Kathy Overman 


FROZEN FRUIT SALAD # 3 


1/3 cup chopped nuts 

3 Tbsp. chopped cherries (drained) 

Drain juice from 19 oz. can crushed pineapple 
1 can fruit cocktail drained 

1 carton sour cream 

3/ cup sugar 

2 Tbsp. lemon juice 

1/8 tsp. salt 


Mix, then pour into paper cup cake molds 
in muffin pans until frozen. Take off paper 
and store in plastic bag in the freezer. 


Katherine Ripley 
29 


30 


SOUR CREAM AMBROSIA 


c, sour cream 

c. miniature marshmallows 
c. crushed pineapple 

e. frozen fresh coconut 
c. mandarin orange slices 


ee 


Drain fruit. Mix cream, coconut. .akd 
pineapple. Fold in marshmallows, then orange 
Seca. 

- Jane McCracken 


2h, HOUR SALAD 


1 #2 1/2 can Royal Anne cherries 
1 #2 can pineapple pieces 1/2 c. pineapple 


2 Cc. orange segments juice 
30 marshmallows, quartered 3 Tbsp. lemon 
1/l ce. sliced almonds juice 


L.c, sour ,or.Whipping..cream -.3: egg yolks 


Combine the well-drained fruits and marsh- 
mallows. Fold in nuts. Beat egg yolks well, 
add fruit juices gradually, blending carefully. 
Put in top of double-boiler; cook over boiling 


water, stirring constantly until mixture coats 


spoon. Cools; combine with cream and the fruit 


mixture. Chill 2) hours beforé serving. 


Note: This is suitable for either a salad or 
a light summer dessert. 


- Toni Grow 
STRAWBBRRY PARFATT RING 
tLe A Gilleesie L/{ Secs oor ta neewooer 
Red food coloring h egg whites 
(optional) 2 Cs heavy..cream 
1/6 tsp. salt 1.1/2 gts. strawberries 


Coconut (flaked or shredded) 











| 


Cook sugar with water until syrup spins 
a thread (235°). Adda few drops of color 
if you wish a pink mold. Beat egg whites 
until stiff; gradually add hot syrup, con- 
tinue beating until cool and light. Add 
vanilla and salt. Fold in the whipped cream; 
pour into a 2 qt. ring mold and freeze. At 
serving time unmold and fill center with 
berries. Sprinkle a fluff of coconut on 
top.. If ring is not tinted, use coconut 
tinted pink, Makes 12 to 16 servings. 

- Mary Cox 


CURRY FRUIT 


Drain: 

can chunk pineapple 

cen pears (halves) 

can peeled apricots (remove seeds) 
can peaches (halves) 

1_can cherries 

1 stick butter — 

1 cup dark brown sugar 

tsp. mild curry 


ee 


Dissolve butter, brown sugar, and curry 
powder over low heat and pour over drained 
and arranged fruit. Cook 30 minutes at 300 . 

- Evelyn Harrison 


Suggested additions to tossed salad: 
Parmesan cheese 

Toasted walnut halves 

Sliced water chestnuts and chow mein noodles 
Sliced fresh mushrooms or marinated mushrooms 
Crumbled bacon or imitation bacon bits 
Sliced boiled egg 

Canned French-fried onion rings 
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CONGEALED SALADS 


RING CHERRY SALAD # 1 


1 pkg. cherry Jello 1/h tsp. salt ( 
1 tbsp. lemon juice 1 can dark sweet cherries 
1/4 ¢. cold water 3/4 c. Port wine 


Drain cherries and bring juice to a boil 
(1 cup juice). Pour juice over Jello. When 
cool, add wine, water, salt, lemon juice and 
pitted cherries. Mold. Serve with cottage 
cheese or cream cheese softened with cream. 
- Marianna Long 


BING CHERRY SALAD # 2 


1 -No, 2 can pitted e regular-sized bottles 


Bing cherries cola beverage 
fey eabisheteley yeukaic= 1c. .chopped nuts 
apple 


2 pke. cherry gelatin 


Drain juice from cherries and pineapple. 
Add water, if necessary, to make 2 cups juice. 
Bring juice to boils; pour over gelatin and 
dissolve. Cool; add cola beverage, Chill 
until partly congealed. Add cherries, pine- 
apple and nuts. Pour intowmold: scha lid ated 
firm. Yvelds le servings, 

- Krma Whittington 


Bi 

For large molds of congealed salad, 
decrease the required liquid about 1/l, cup 
for each 3 oz. of gelatin in the recipe. ( 
The firmer salad is less likely to crack 
when unmolded. 


SOUR PITTED CHERRY-PINEAPPLE SALAD 


l envelope plain gelatin 

l package lemon-flavored gelatin 

Grated rind and juice of 1 lemon 

Grated rind and juice of 1 orange 

1/2 cup sugar 

1/2 cup pecans, chopped 

l large can sour pitted cherries, plus juice 
1 large can crushed pineapple 

1/4, cup cold water 


Take juice from cherries, add lemon 
and orange juice, sugar and lemon-flavored 
gelatin, put in saucepan and bring to boil. 
Add plain gelatin which has. been dissolved 
in 1/ cup cold water and stir until melted. 
Cool slightly. Then add cherries, pineapple 
(undrained), grated rinds and nuts. Turn 
into one large mold or individual molds and 
chill until set. Yield: 10 to 12 servings. 

~ Lena Covington 


CHERRY-PINEAPPLE JBLLO 


1 (1-lb.) can sour pitted cherries 
1/l cup sugar (to taste) 

1 (3 oz.) pkg. black cherry Jello 
1 (1-1b.) can crushed pineapple 
Nuts if desired 


Drain pineapple. Bring cherries, pine- 
apple juice and sugar to a good rolling boil. 
Stir in Jello just as it comes from package 
-and bring back to rolling botl. Stiz: in pime- 


apple and nuts. Congeal. 
‘ad - Madeline Copeland 
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COTTAGE CHEESE SALAD 


1 box jello (strawberry or peach) 

15 large marshmallows 

1 cup water ( 
juice drained from 1 can (8 oz.) pineapple 

1 cup cottage cheese 

1 can drained pineapple 

1 cup whipped cream 

some chopped nut meats 


Mix jello, marshmallows, water, and juice 
together in a pan and heat until marshmallows 
dissolve. Cool until cold but not congealed. 
Add the remaining ingredients. Pour into 
serving container. Chill for several hours 
(4-5). 

- Ann Duesing 


COKE SALAD 


1 # 2 can crushed pineapple 
1 pkg. lemon jello 

lL pke. cherry jello 

2 small cokes 

1 cup broken nuts 

Pou diced celery 


Bring pineapple to a boil. Add lemon 
and cherry jello; stir until dissolved. Add 
cokes, nuts, and celery. Chill in 8 oz. pan. 

- Melissa Russell 


Tar? 

Before unmolding a congealed salad, loosen 
it around the edges with a small knife that | 
has been dipped in warm water, Then dip mold 
in warm water for about 10 seconds and shake 
Slightly to loosen. (Do not use hot water.) 


INCUNABULA 


1 can # 2 sliced le. sugar | 
pineapple 12 oz. cottage cheese 
1 can # 2 pineapple 2 envelopes Knox gelatin 
1 1/2 c. whipped cream 


Heat sugar and juice until sugar dissolves. 
Pour over gelatin in a bowl. Chill until firm, 
Whip cream; whip firm gelatin. Add to whipped 
gelatin the pineapple previously diced. Add 
cottage cheese. At the end fold in whipped 
cream. Chill 5 hours and unmold it over let- 
tuce leaves to serve as a salad. To serve as 
a dessert, garnish with lady fingers. 


- Andy Leyte 


LIMELLO FLUFF 


1 3 oz. pkg. lime jello 

1 8-1/4 oz. can crushed pineapple 
1 3 oz. pkg. cream cheese 

1 ¢. small marshmallows 

1 pkg. Dream Whip 


. Prepare jelio as directed and let set 
until almost firm. In a double boiler cream 
together marshmallows and cream cheese and 
then let partially cool while you prepare 
Dream Whip as directed. In a large mixing 
‘bowl, using low speed blend together cream 
cheese-marshmallows mixture, Dream Whip and 
semi-molded jello. Add drained pineapple to 
mixing bowl. Pour into mold and chill until 
firm. Makes about 6 serving. 

- Pam Petrich 
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LIME-PINEAPPLE SALAD 


1 3 oz. pkg. of lime Jello 

l/ 2b mol esounscream 

i i can of crushed pineapple 

2~ bE smOse LLme. Hu.Ce 

2c, not water ( 
1/2 ce. chopped pecans (finely chopped) 


Dissolve Jello in hot water. Add sour 
creem and stir until thoroughly mixed. Add 
crushed pineapple and lime juice, mix well, 
ang sprinkle pecan;meats on top... Chill, until 
faa Ths 

- Mattie Russell 


ICh CREAM SALAD 


9 oz. can crushed pineapple 

pint vanilla ice cream 

pee seiame jello 

c. cheddar cheese grated (( 


HP ee 


Drain pineapple, dissolve the gelatin 
according to package directions using pine- 
apple juice as part of water. Fold in vanilla 
ice cream and cheese and allow them to congeal, 
Slice into squares and. serve. 

- Sandra B. Cathcart 


LEMON 4B DESSERT OR SALAD MOLD 


Prepare a 3 oz. package of lemon jello 
wit one cup hot water. Fold in one cup dairy 
sour cream, 1/h cup frozen lemonade concen- 

rate, thawed, and 1 tsp. grated lemon rind, 


Chill until almost set. Then fold in one 

cup drained fruit cocktail and 1/h cup mini- 
ature marshmallows, Pour into small molds or 
a 6x10 pyrex dish. This serves as a dessert 
or a salad, 


- Alice W.Hollis 


ORANGE-DATE SALAD’ 


1 3 oz. pkg. orange jello 
lc. hot water 

1 8 oz. pkg. cream cheese 
1/2 c. orange juice 

2 Tbsp. lemon juice 

lc. orange sections 

lc. chopped dates 

Curly endive 

Mayonnaise or salad dressing 


Dissolve gelatin in the hot water. 
Gradually add to the cream cheese, blending 
until smooth. Add the orange and lemon 
juice. Chill until slightly thickened. 

Add orange sections and dates. Pour into a 
1 quart mold. Chill until firm. Unmold and 
surround with crisp endive. Serve with 
mayonnaise or salad dressing. 

- Charlotte Lefler 


CRANBERRY-ORANGE SALAD 


1 orange 

Pac, cranberries 

2 large apples chopped finely 

1/l c. sugar . ; . 

1 pkg. lemon gelatin (Cherry may be used. 
- It's prettier.) 


1 3/h c. water 


3T 
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Peel orange, discarding all white mem- 
brane. Pass orange and a few pieces of rind 
through the food chopper with the cran- 
berries which have been carefully picked over, 
washed, and drained. Add the sugar. Prepare ( 


the gelatin according to package directions 


reducing the water to 1 3/h cups. Cool. 

When almost at setting point, combine the two 
mixtures. Turn into a mold. Chill. Serves 
Oetorg. 


-~Erma Whittington 


GRANBERRY SALAD 


3 pkg. of cherry Jello 

1 ib. ground cranberries 

1/2 1b. chopped pecans 

1/h lb. chopped walnuts 

1 medium can crushed pineapple 


Dissolve the Jello according to package | 
directions but use pineapple juice in place 
of some of the water. Stir in all the other 
ingredients, allow to gel. ‘This will also 
freeze well. 
~ Martha Cleary 


STRAWBERRY-PINEAPPLE SALAD RING 


Drain 1 #2 1/2 can crushed pineapple. 
Add enough water to syrup to make 2 1/2 cups 
of liquid. Heat and add 2 packages of straw- 
berry gelatin; Dissolve and then add 1 cup of 
wine (burgundy or claret), 1 tablespoon of 
lemon juice,.and a dash of salt. Cnn ante 
thick. Add drained pineapple, and chill in 
ring mold. Unmold on lettuce, and fill ring 
with cottage cheese, Serve mayonnaise on side, 
~ Esther Evans 











CRANBERRY CANDLES 


1 1-1b. can Whole Cranberry Sauce 

1 3 oz. pkg. red, yellow or orange flavored 
gelatin 

lc. boiling water 

1/ tsp. salt 

1 Tbsp. lemon juice 

1/2 c. Mayonnaise 

l apple or orange, peeled and diced 

1/, ¢. chopped nuts 


Heat cranberry sauce, strain, set berries 
aside. Dissolve gelatin in hot juice and water. 
Add salt and lemon juice. Chill until thick- 
ened enough to mound slightly when dropped 
from a spoon. Beat in mayonnaise with rotary 
beater till light and fluffy. Fold in cran- 
berries, fruit, and nuts. Divide mixture 
evenly into eight 6 oz. fruit juice cans. 

Chill four hours or longer. Unmold. Gar- 
nish with mayonnaise to taste, 


To flame: Cut thin birthday candles in 
half to shorten. Insert into tops of cran- 
berry candles. Light. 

- Erma Whittington 


STRAWBERRY SALAD 


2 boxes strawberry Jello 

1/2 c. boiling water 

1 pkg. frozen strawberries 

1 1/2 large bananas, mashed 

1 small can crushed pineapple, drained 
ij2°e,. nuts 

1/l pint sour cream 
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Make sure water is boiling, add to 
gelatin and dissolve. Add pineapple, mashed 
bananas, nuts, and strawberries. Pour 1/2 
of mixture into large bowl, jell. Add sour 
cream and then the rest of the mixture. Let 


set. ( 


- Ann Adams 


JELLIED VEGETABLE SALAD 


1 envelop lemon Jello 
LJ1/2 caboidingjwater 
1/2 c. pineapple juice 

1 Tbsp. vinegar 

1/2 tsp. salt 

1 tsp. grated onion 

2 Tbsp. chopped pimento 
1 c. diced cucumber 

iyo .ndi cedap Lenape 
Green vegetable coloring 


/ 
Dissolve Jello in hot water. Add 
pineapple juice, vinegar, salt, onion, and 
coloring. Chill; when slightly thick, fold 
in pineapple, cucumbers, and pimento. Turn 
into cold water-rinsed mold. 
- Barbara Branson 
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BREADS 


NO NEED TO KNEAD BREAD 


Break one egg into a large mixing bowl. 
Dissolve yeast in 1/2 cup lukewarm water, 
Add this to the egg and stir. Sift to- 
gether the following: 

1 cup whole wheat flour 

1/2 cup wheat germ 

2 cups Pillsbury all purpose flour 

Salt to taste 
Dredge dry ingredients gradually into wet 
mixture in bowl and stir slowly. Sprinkle 
lightly with flour to ease handling; then 
lift mixture out of bowl onto a floured 
board. Prepare baking tins in advance with 
wax paper linings. Lay dough gently into 
tins~-about 2" thick. Set tins in a warm 
place to rise for 1 1/2 to 2 hours. Place 
tins in 350° oven for three hours. Set to 
cool on wire racks. Knock out of tins only 
when cool. - Angus McDougall 


FRENCH BREAD 


1 envelope yeagt dissolved in 2 cups warm 
water (85 -100 ) 

1 Tbsp. sugar le Resp.iwa Lt 

lb 1/2-5 c. flour corn meal 

1 tsp. garlic salt butter 


Put a large flat pan of boiling water 
on the bottom of shelf of the oven just before 
baking bread. Ina large bowl dissolve the 
yeast in the water, then add sugar and salt 
(garlic salt is optional); stir until dissolved. 


45 


Add flour until dough will absorb no more. 
Knead about ); minutes only on floured board. 
Place dough in greased bowl; cover with 
damp cloth; let rise for about one hour. 
Divide dough in half, handling as little as 
possible; shape into two long loaves. Place 
well apart on greased cookie sheet which | 
has been well dusted with corn meal. Allow 
to rise 45 minutes. Brush tops of loavgs 
with melted butter. Bake 5 min. at 450 , 
then 35 min. at Baws 

~ Mary Tilman 


CARR'S HILL WHOLE WHEAT BREAD 


3c, white flouri({plainm)? “1 pke P yeast 

3c, whole wheat flour 3 tsp. salt 

Pl 72ecr wmaalk 1 stick of butter 
1/2 c. warm water 1/2 c. honey 


Scald milk and remove from heat. Add 
butter, salt and honey and let cool. Then 
add yeast which has been dissolved in 1/2 c. 
water. Add 3c. our to aa ouideandanE s 
well. Then work in the 3 c. of whole wheat 
flour. Knead. Allow dough to rise until 
“it has doubled in bulk; then punch it down. 
Divide dough in half, place in loaf pans, 
let it rise again and bake at 350° for 
about 30 minutes. Oven can be turned off 
at this point and the bread can remain in 
the oven for another 5 minutes if desired. 

- Susan Carlton Smith 


HART'S QUICK WHOLE WHEAT BREAD 


2 c. tepid water 3 tsp. salt 
2 pkgs. yeast @ C. sifted white flour 
1/2 c. wesson oil 4 c. whole wheat flour 


 Tosp. sugar 


Dissolve yeast in tepid water; let it 
stand 10 minutes. Stir and add oil, sugar, 
and salt. Add white flour, then whole wheat 
flour. Knead thoroughly for 5 minutes. Grease 
and let it rise in a greased bowl until double 
in size. Punch down. Make into one round 
loaf in a tube cake pan or 2 mounds in each 
of 2 loaf pans. Let rise in pan until double 
in bulk. Bake for 35 minutes in a 375° oven. 
~ Susan Carlton Smith 


SALLY LUNN 

1 pkg. dry yeast 1/2 pint mak 
2 eggs 1 quart flour 
3 Tbsp. sugar 1 tsp. salt 


1 Tosp. butter 


Two hours before you want to serve it, 
if you wish it fresh from oven, dissolve 
1 package dry yeast in 1/2 cup of luke warm 
water. Make a batter of eggs, well-beaten, 
sugar, butter, and milk (scalded and cooled) 
andd flour and salt; add yeast and beat 
well. Pour into well-greased mold. A large 
fruit cake or angel food mold is best for 
this size receipe. Set in warm place and 
let rise till nearly to top of pan. Place 
in hot oven (450°). Cook ten minutes at 
this tempereture, then reduce to 400° and 
continue cooking 20 minutes more. Slice hot 
at table. . 

- Marianna Long 
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NUT BREAD 


1 egg Loe as uda rt 
He tog 1 tsp. baking powder 
2 PC td Our 1 c. chopped nut meats 


Mix dry ingredients. Beat egg; add 
milk. Add dry ingredients to wet. Stir in 
nuts; pour into buttered loaf pan. Let 
stand one hour. Bake 1 hour in 325 oven. 

- Sylvia Tucker 


DILLY CASSEROLE BREAD 


1 pkg. active dry yeast 1/h c. warm water 


1c. cream styled cottage (110°F-115°R) 
cheese, heated to luke- 1 Tbsp. butter 
warm ¢ Tbsp. sugar 
itso. salu 1/k tsp. baking 
1 Tbsp. instant minced soda 
onion 2 tsp. dill seed 
lege : 


Jel euOuc mie eC ee CLOUT 
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Soften yeast in water; let stand 10 
minutes. Combine in large bowl: cottage 
cheese, butter, a mixture of sugar, salt, 
end baking soda and then the onion, dill 
seed, egg and softened yeast. Beat well 
to blend thoroughly. Add flour gradually, 
beating well after every addition. Qover 
and let rise in warm place (about 85 F) 
until doubled, about 1 hour. Stir down 
dough. Turn into a well greased 1 1/2 or. 
2.qt. casserole, ~ het rise in a“warm place 
until light, 30 to hO minutes. Bake at 
350 F, 35%to WS minutes, or until ‘crust is 
a golden brown. Brush top with soft butter 











and sprinkle with salt, cool about 5 minutes 
in casserole. Remove bread to cooling rack. 
- Gertrude Merritt 


POPOVERS (NEVER FAIL) 


ec eggs Les hour 
1c. milk 1/2 tsp. salt 


Break eggs into bowl. Add flour, milk, 
salt, and mix well with spoon, ignoring lumps. 
Fill greased muffin tins 3/) full. Put in 
cold oven (this is most important step of all) 
Set control at 50° and turn on heat. Bake 
for 30 minutes. Don't peek and your results 
will be super delicious. 

~ Jane McCracken 


BREAD STICKS 


Use 1 can of refrigerated biscuit dough. 
Cut each biscuit round into thirds and shape 
into long thin strips. Dip strips into slight- 
ly beaten egg white and roll in coarse salt, 
poppy seeds or sesame seeds. Place strips 
on an ungreased baking sheet. Bake at 1,00 
for 10 minutes or until golden. 

- Gertrude Merritt 


GOLDEN MUFFINS 


2c. self-rising flour 3 Tbsp. sugar 
1/ c. vegetable 1 egg, beaten 
shortening 


1 comillk 


Combine flour and sugar; cut in shorten- 
ing until mixture resembles coarse meal. 
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Combine egg and milk. Pour into flour 

mixture; stir quickly until flour is just | 

dampened, (Batter will be lumpy.) Spoon 

into greased muffin tin or use paper baking 

cups, Bake in -preheated 00° oven 20 to 

25 minutes or until golden brown. 1 dozen, ( 
~- Mildred Walke 


GOLDEN PUMPKIN MUFFIN 


2c. pke. biscuit mix 1/2 ce. canned 

ty eC eesurat pumpkin 

11/2 tsp. pumpkin spice 1 slightly beaten 
Cee me egg 


erlDSp. (COOKIN O2u 


Thoroughly combine biscuit mix, sugar, 
and spice. Combine milk, pumpkin, egg, and 
oil. Stir into dry ingredients until fully 
blended. Fill greased muffin cups 2/3 full. 
Boke at OO” for 20 minutes. This makes one ( 
dozen muffins. - Meg Kello 


REFRIGERATOR ROLLS 


l/l, c. sugar lpkg. dry yeast 

1/2 c. shortening 1 egg | 
1/2 c. boiling water 3 c. all-purpose flour 
1 tsp. salt 


Cream together 1/l c. sugar and 1/2 c. 
shortening. Add slowly 1/2 c. boiling water 
until mixture is of soft creamy consistency; 
cool till lukewarm. Meanwhile, soften 1 
pkg. dry yeast in 1/2 c. of warm water. Add 
to lukewarm mixture. Next, add 1 egg, slight- | 
ly beaten. Last, stir in 3 c. all-purpose 


flour and 1 tsp. salt. Mixture will be soft 
and should make nice mound in bowl. Cover with 
foil and refrigerate overnight. (approx. 12 
hours) To form rolls: working with floured 
hands, divide dough into 2 portions; roll 

each into a round, as for pie shell. Cut into 
wedges and form erescent rolis by rolling-begin- 
ning with wide edge; Place on buttered (or 
teflon) cookie sheet and allow to rise until 
double in bulk. Bake at 375°. Makes 2h rolls. 


- Anne Strowd 


BISCUITS 

200s, 10Our 1/2 tsp. salt 

l tsp. baking powder 1/2 tsp. cream of tartar 
e tsp. sugar 1/2 c. shortening 

2/3 ceemilk 


Sift flour, salt, baking powder, cream 
of tartar and sugar. Cut in shortening until 
mixture resembles coarse crumbs. Add milk 
all at once and stir just until dough follows 
fork around bowl. Pat or roll 1/2" thick. 
Cut with biscuit cutter. . Bake on ungreased 
cookie sheet in hot (ese ) oven about 10 
or 12 minutes. These are appropriate for 
afternoon tea or as a base for creamed foods, 
This makes 16 medium sized biscuits. 

- Jane McCracken 


CORN BREAD 

fc corn mea. 1 tsp. salt (generous) 
1.0. 4Lour 1 Tbsp. sugar 

l egg 1 tsp. baking powder 


1 Tbsp. shortening 1 1/h c. milk (enough to 
make batter fairly thin) 
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Mix corn meal and milk and scald. Add 
flour, egg, salt, sugar and baking powder, 
Using a pyrex dish that has been well greased, 
melt shortening in pyrex dish, pour in mixture 
and stir together. Bake for 30 to 3h minutes 
at» 375 -hOOm: 

- Mrs. Benjamin E. Powell 


AUNT BESSIE'S CORN BREAD 


1c. sweet milk 1 egg 
about 1 tsp. baking 1c. meal with about 
powder iL TDSsp. avoir 


1/2 tsp. salt 


Melt 1 heaping Tbsp. shortening and pour 
in bread mixture. Cook for 30 min. in 00 
oven. Add a pinch of sugar if desired. 
Batter should be thin so add more milk or 
water, if too thick. If buttermilk is used, 
put in pinch of soda (less than 1/) tsp.). 
Serves l. 

- Evelyn Harrison 


BANANA TEA BREAD 


1 3/4 ec. sifted all-purpose flour 

2 tsp. baking powder 

L7iiatsp. salt 

ly 3G. suoruenine 

2/3 ce. granulated sugar 

2 eggs, well beaten 

1 c. mashed ripe bananas (2-3 bananas) 


Heat oven to 350°. Sift the first 3 
ingredients. Work shortening with spoon 
until fluffy and creamy. Add the sugar and 
work until light and creamy. Add the eggs 


and beat well. Slowly add flour mixture 
alternately with the mashed bananas, beating 
smooth after each addition. Turn mixture 
into a greased 9" x 5" x 5" loaf pan and 
bake one hour at 350°, 

To vary: Add 1/2 c. of chopped walnuts 
or one c. of chopped pitted dates, 


- Peggy Birch 

BANANA BREAD 
lc. white sugar 3 medium bananas, crushed 
1/2 c. butter or 1/2 ¢. nutmeats 

other fat 
l tsp. soda 2 Ged our 
1 Tbsp. sour milk 1 tsp. salt 
2 eges 


Cream fat and sugar. Add crushed 
bananas, blend. Beat in half the amount of 
flour, well-sifted. Add soda dissolved in 
sour milk. Add eggs, well-beaten. Beat in 
remainder of flour mixed with nutmeats; 
blend well. Bake in moderate oven (350°F. ) 
from 45 to 60 minutes. this recipe was given 
to me by Bobbie McMinn, a former staff member. 


~- Esther Evans 
RUTH MYERS' BANANA BREAD 
1 3/4 c. sifted flour 2/3 c. white sugar 
11/4 tsp. baking powder 1/2 tsp. soda 
1/3 ¢c. shortening 3/h tsp. salt 
¢ eggs, slightly beaten 1c. mashed bananas 


Mix sugar, shortening, and eggs. Add 
baking powder, salt and soda to sifted flour. 
Mix bananas with sugar -shortening-egg mixture. 
Add dry ingredients, stir just enough to 
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moisten. Pour into, floured bread pans; bake 
about 1 hour at 375°. 
- Carolyn Fleeger 


QUICK COFFEE CAKit 


1 c. sugar 1/k_ c. butter 
es cami out 1 egg, slightly beaten 
2 tsp. baking powder 1/2 c. milk 


Mix and sift dry ingredients. Work in 
butter. Add egg and milk. Pat into buttered 
pan. Mix 1 1/2 tsp. cinnamon and 3 tsp. 
granulated sugar and sprinkle over top. 

Bake in a moderately hot oven (375 F.) about 
CO minutes. 
~ Esther Evans 


SIMMONS COLLEG® BROWN SUGAR COFFEE CAKE 


Ingredients Topping 

ah c. cake or all 1/2 ¢. margarine 
purpose flour , lc. brown sugar 
Tbsp. baking powder l/l tsp. salt 

c. sugars; 1/2 tsp. salt 1c. chopped nuts 
eggs, beaten 

c. milk 

c. shortening 


MH re 


Sift flour, baking powder, salt, and 
sugar. Cut in shortening. Add eggs to milk; 
add to flour mixture and blend. Spread 2/3 
of batter in well-greased shallow pan (Batter 
should be 3/h of an inch thick). Mix margar- 
ine, brown sugar, salt, and nuts together. 
spread half of mixture over batter and cover 
with remaining batter. Sprinkle with re- 
maining nut mixture. Bake 30-35 min. at 350°, 

- Esther Evans 


SOUR CREAM COFFEE CAKE 


1/2 c. (1/4 1b.) margarine 
lc. sugar 

2 eggs 

lc. sour cream 

2 tsp. vanilla 

2c. sifted flour 

1 tsp. soda 

1/4 tsp salt 

1 tsp. baking powder 


Cream margarine and sugar. Add eggs 
one at a time and continue beating. Add 
sour cream and vanilla. Blend well. Sift 
flour, soda, baking powder, salt and blend 
into mixture. Place 1/2 of batter in greased 
10" tube pan. Blend in part of brown sugar 
mixture, swirling into batter with knife. 

Add remaining batter and swirl in remaining 
brown sugar mixture. Bake 350 for 50-55 
minutes. Let cool in-pan. 


Brown sugar mixture; Mix together 
1/2 c. brown sugar 
1/2 tsp. cinnamon 
1/2 c.. chopped pecans 
Given by Mrs. Horace W. Eagles, 
Anchorage, Kentucky to 
- Madeline Copeland 


PANCAKES 

1c. plain flour Le 7 EG 

1/4 tsp. salt 2 rounded Tbsp. sour. 

1 Tbsp. sugar cream 

1 Tbsp. baking 2 Tbsp. melted butter, 
powder at room temperature 

1 ege 
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Sift dry ingredients into a mixing bowl. 

In snother bowl beat egg, milk, and sour cream. 
Pour into dry ingredients, beating to keep 

from lumping. Add butter and beat until | 
smooth. If it is too thick, add milk, a Tbsp. ; 
at a time, until the batter reaches the proper 
consistency for you. Drop batter by spoonfuls | 
onto a hot, lightly greased griddle. Let one | 
side brown; then turn and brown other side. | 
Serve, Makes 10 to 12 pancakes. 





~ Bula Wheeler 
COASTAL PANCAKES 
1/l c. powdered sugar 1 large Tbsp. butter 
l egg 3/4 ce. milk 
Lice pire: life tsp. salt 
1/h tsp. baking soda 1 tsp. baking 
powder 


Cream butter and sugar. Beat in egg. 
.ad elternately dry ingredients (which have 
been sifted together) and milk. Bake on a 
griddle that has been greased, 
~ Jane McCracken 


BUCKWHEAT CAKES 


1 pt. buttermilk 1 tsp. salt (or more) 
2 or 3 tsp. bakams 1/2 tsp. soda 
powder 2 eggs, well beaten 


stir. iapoa handiull of™meal, a Aesttke 
white flour and enough buckwheat flour to 
make the right consistency. Add eggs, beat 
well. Soda and salt go in with flour, but 


add baking powder last. (This recipe makes 
delicious cakes, and it came from the late 
Mrs. J. P, Breedlove, wife of the former 
librarian of Duke University.) 


M. Long 
SOUR CREAM COFFEE CAKE 
1/2 c. margarine 1c. suger 
2 eggs | 1 c. sour cream 
1 tsp. vanilla Deepen OUT 


1 tsp. baking: soda i/2 tsp. sait 


Cream margarine and sugar, add eggs and 
beat 1 minute or until fluffy. Add dary 
ingredients and vanilla to batter and beat 
in sour cream. Grease and flour square 
(8"x8") cake pan. Spread 1/2 batter in pan 
and sprinkle 3/l of topping on batter. Add 
remaining batter and sprinkle remaider. of 
topping. Bake at 350 for 30-0 minutes. 


TOPPING 


1/2 c. light brown sugar 
1/8 c. white sugar 
1/2 tsp. cinnamon 
- Marie Michel 


GRANDMA ALLEN'S GRAHAM GEMS 


~ 


3/h ec. white sugar 3 Tbsp. shortening 


é2.eggs 2c. buttermilk 
1 tsp. soda 3 c. graham or whole 
1/2 tsp. salt wheat flour 


Cream together sugar, shortening, anc 
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eggs. Add soda to buttermilk. Combine butter- 
milk and creamed mixture. Stir in flour and 
salt. Drop batter into well-greased muffin 
tins. Bake in 425° oven 15 to 20 minutes. 

- Carolyn Fieeger 
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MAIN DISHES 


BEN DUKE'S BRUNSWICK STEW 


The original of" this: "receipt" isi in the 
Manuscript Department and obviously requires 
an experienced cook. 


2 spring chickens - Parboil and take the 

meat from the bones. Return to pan and add; 

1 qt. tomatoes, canned 

1 pt. butter beans, canned 

iow. corn, canied 

1/2 des. Irish potatoes 

1/2 doz. onions (medium size) chopped or sliced 
i*tsp. butter 

1 pinch cayenne pepper 

salt and pepper 


When done add 1 Tbsp. Worcestershire 
sauce. Time: 2 1/2 hours.sSimmering after 
vegetables are added. Stir to prevent burn- 
pia ter 2 

- Virginia Gray 


STAY-A-BED STEW 


Place in a casserole 


2 lb. stew beef cubed 2 Cc. chopped onions 
1 can small peas 1 tsp. salt 
1 ee. sliced«carrots Dash of pepper 


1 big raw potato sliced Jl can of tomato 
soup thinned with 
1/2 can water 
(Celery or mushroom soup may be used instead 
of tomato) 
t the lid on and put the casserole in 
a 275° oven. Now go to bed. It will be done 


in five hours. aie 
agg : prma Whittington 65 


NEW ENGLAND BEEF HASH--1853 


Use equal parts of meat and potatoes, 
or two of potatoes to one of meat. Remove 
all bone, eristle, ana. skin, anda chop meat 
very fine. Mix well with hot mashed pota- | 
toes or cold cubed potatoes. (( 

Season with salt and pepper and (op- 
tional) finely chopped onions. 

Place enough hot water to cover the 
bottom of a skillet and add one large tbsp. 
of butter. Use only enough water to be just 
visible when the hash is added. When the 
butter melts, add the hash, spreading evenly 
over the skillet. Simmer gently until the 
water is absorbed and a brown crust is 
formed. Do mot suir., Fold iikesaneonekleu. 

Left-over roast beef or corned beef 
shoud) be used. 

Serve hot with mushroom sauce, or 
catsup, or any other favorite. 


A variation of a, "receipt" by Mary / 
Lincoln, head of the Boston Cookery School-- ( 
a very old and famous dish. 

- Virginia Gray 


"UNGARISCHER GULASCH" (Hungarian Goulash) 


stew beef, 2 lbs. or more 
large onions, chopped 
can mushrooms 

1 Tbsp. Soum cream 

4 Tosp. red wine 

Seasonings: pepper, salt, paprika, nutmeg, 
parsley flakes, . bay, leaves, peppercorns... soy 
sauce. 
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"UNGARISCHER GULASCH" (cont. ) 

Melt 11/2 Tbsp. of crisco and brow 
meat and chopped onions. Add salt, pepper, 
paprika (quite a bit) and nutmeg. add water, 
bay leaf, 2 peppercorns, parsley flakes, 2 
Tbsp. red wine, and a few drops of soy sauce, 
Simmer for 2 hours. Keep adding water and 
do not cover pot so that steam can escape. 
Fifteen minutes before the 2 hours are up, 
you add the mushrooms and 1 Tbsp. sour cream. 
Shake 1 1/2-2 Tbsp. flour with cold water 
till all lumps are gone and add this to the 
goulash. Then repeat all seasonings again 
(except bay leaf, peppercorns, and sour cream) 
to flavor to your taste. This dish is sup- 
posed to be good and hot. "Guten Appetit". 

~ Vera Roberts 


CONNECTICUT SUPPER 


1 lb. beef cubes J c. sour cream 

2 medium potatoes, lc. grated cheddar 
sliced cheese 

1 medium onion, 1 can mushroom soup 
sliced 


Brown meat. Put into 2 quart casserole 
dish: layer of sliced potatoes, layer of 
sliced onions, beef, layer of sliced potatoes. 
Mix sour cream and soup; pour over ingredients. 
Top with grated cheese. Bake at 325 for 


1 hour, 15 minutes. 
- Ginny Ashley 


Time Saver: Measure molasses or syrup in 
cups or spoons which have been rinsed in 
cold water or greased. 
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DINNER-1IN-A-DISH 


 Tosp. butter 1 med, onion, chopped 

2 green peppers, 1 ib. ground steak 
sliced 1/4 tsp. pepper 

iljex tac. sa 2 eggs 


2c. fresh cut corn 1}; med. tomatoes, sliced 
1/2 c. dry bread crumbs 


Put butter in skillet and lightly fry 
peppers and onions for three minutes. Add 
meat and blend thoroughly. Add seasonings. 
Remove from fire. Stir in eggs and mix well. 
Put one cup of corn in baking dish, then half 
meat mixture, then layer sliced: tomatoes. 
Repeat. Cover with crumbs. , Det generously 
with pubbers Ebaletin moderate fot oven (3755) 
for 35 minutes, 

.- Mary Opal Shuford 


ROTI AU FOUR (Baked Roast) 


Call Decode © 

Tbsp. butter 

to 5 cloves garlic, minced 
salt and pepper to taste 


WO) Ray Wes) 
Oo 


Mix butter, minced garlic, salt and 
pepper in a bowl to make a paste. With a 
knife cut deep holes through the roast and 
stuff these holes with the paste. This will 
give the see a wonderful seasoning. Preheat 
the oven B50". Gook the roast at this 
pein oe for 10 minutes, turning on all 
LoS SLOCSeLOsPivGsG Taw Oo ei aCo] Or. li) 
around. Reduce oven to 300-350" to cook the 
roast inside. ° Allow at least 45 minutes for 
a pork roast and 30 minutes for beef. Adjust 
cooking time to your taste. 

- Toni audibert 





BAKED STEAK CASSEROLE 


Select a cut of top sirloin or top 
round, 2 inches thick. Cut pieces into 
desired portions for service. Lay meat 
flat on bottom of casserole. Cover with 
layers of sliced onions, 3 thinly sliced 
lemons, peel and all, green sliced peppers, 
Cover with 1 whole bottle of ketchup. Cover 
and bake about 2 hours in moderate oven. 
serve with rice and salad. Delicious. 

~ Susanne J. Walton 


PEPPER STEAK 


3/h 1b. boneless 2 (Usp. COOKIN: OL. 
beef round 1/2 c. water or beef 
¢ Tbsp. soy sauce bouillon 


1/2 tsp. each garlic 1/8 tsp. ginger 
salt, pepper, and 2 med. green peppers, 
sugar seeded & cut in 
1 large tomato, strips 
pecred, and cue i Tbsp, cornstarch 
into thin wedges 1/h c. water or beef 
aay GC. OL COOokea bouillon 
eice 


Heat salad oil in a heavy skillet, add 
meat & brown guickly. Add a little of the 
water or beef bouilion, cover and cook 
gently until just tender. Add seasonings 
and green pepper and continue to cook, un- 
covered, until pepper is crisp and tender. 
idd tomato wedges. Combine cornstarch with 
the 1/i c. of water or bouillon, add to the 
above mixture and stir carefully to blend. 
Cook and stir until juices are thickened 
and clear. Serve at once on hot steamed rice. 

- Johanne Lewis 
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SOUR CREAM CASSEROLE 


bee DER. Creamrcengese ¢ lbs. ground beef 
pint sour cream ¢ SUSP ».SULao 
© spring onions chopped Heel SP tert 
l OuOn tao OOCGLes 3 cans tom:to sauce 
Minced clove of garlic, or garlic salt to taste 


eet fet 


Combine cream cheese, sour cream and 
chopped onions (include some of the green 
portions of onions). Allow to stand two 
hours. Combine and brown ground beef and 
sersoningss; add tomato sauce and simmer 20 
min. ieanwhile, cook noodles acecrding to 
directions on box. To-.assemble in casserole: 
begin with layer of noodles, then sour cream 
mixture, then sauce. Top with grated cheese 
(parmesan type). Makes two small (2 in. deep) 
casseroles. _Béke at 350 for approximately 
SU TMETi WLC os oe Ver tice. 

- Anne Strowd 


BEES STROGANOP Tes 


}, dae bs... round, steak, about? Lathack 
O ofions chopped sfine 

¢ ¢e2ns mushrooms 

fant “ 


2 c¢:ns consomme 
i pt. sour cream 


srown onions golden brown. Cube meat, 

flour, salt and spepper,;- and brown inxskillet, 
Remove onions before browning meat. add 
mushrooms and consomme. Let simmer 2-3 hours, 
StIMr Ine orcas ona Live sou Lh atammadoeannt 
scorch.. Mix in sour, cream just before serv- 
ing. vo not let it hoil after cream has been 
added, Serves 12, 


Ls M Ye 


wy 


» Benjamin E. Powell 


BEEF STROGANOFF IT 


1/3 c. fresh onions 

i Tbsp. or more green peppers 

1c. cottage cheese 

1 pkg. cream cheese (8 oz.) 

1/ c. sour cream 

3/h large pkg. large sized noodles 
1 1/2 1b. ground chuck 

2 cans tomato sauce (8 oz. each) 
dash of salt 


Finely mince onions; combine with pep- 
pers and cottage cheese, set aside, Boil 
noodles in salt water. Sauté beef, adding 
salt and tomato sauce. Using two buttered 
casserole dishes, cover bottom with noodles. 
Add cheese mixture, cream cheese and sour 
cream. Spread remaining noodles and add 
2 tablespoons melted butter. Spread meat 
mixture over top. Bake 20 minutes at 375. 
Serve hot or may be refrigerated and re- 
heated for 5 minutes. 

- Bertha H. Jones 


HAMBURGER STROGANOFF 


1/2 c. minced onion 

1 clove garlic, minced 

ie. putter 

1 lb. ground beef 

2 Tosp.. (Laur 

1 tsp. salt 

1/) tsp. pepper 

parsley 

1 lb. fresh mushrooms, sliced, or 1 © oz. 
can sliced mushrooms, drained 

1 ean cream of chicken soup, undiluted 

1c. commercial sour cream 


TL 
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HAMBURGER STROGANOFF (cont. ) 

Sauté onion and garlic in butter over 
medium heat. Stir in meat and brown. Stir 
in flour, salt, peoper and mushrooms] Gook 
S min. Stir in soup. Simmer uncovered 10 
min. Stir in. sour cream. @ieat through: 
Garnish with parsley. Makes 4-6 servings, 

(This is another tried-and-true from 
Betty Crocker. > She suggests "serving with 
Poppy Seed Noodles, plain noodles, or white 
Bice) 

- Patty Calaway 


BASY SLOPPY JOES 


Add 1 lb. ground beef (browned) to 1 
can chicken gumbo soup. Add 1/l c. barbeque 
sauce. Heat and serve on buns. 

- Jane Weaver 


PABSBASH AW? SYSLOPPY JOES 


1 1b. hamburger 1 Tbsp. mustard 

1/2 onion, chopped 1/2 tsps*celery salt 
pepper & Salt to taste. 2 Tbsp. Worcester- 
1/2 c.. ketchup shire sauce 

ip Tosp. sugas L/2' ee water 

1 Tbosp, vinegar 


Brown hamburger meat, seasoned with 
salt and pepper, in a skillet with the chop- 
ped onion. Drain excess fat from pan and 
add remaining ingredients. Simmer for 10 or 
15 minutes over low heat. Serve on toasted 
puns, 


- Mary Horres 


SOUTHERN BURGERS 
(2a good, and quick, hamburger meat variation) 


l lb. ground beef 1 lg. onion, diced 
3 Tbsp. catsup 3 Tbsp. prepared mustard 
1 can chicken gumbo soup (10 1/2 oz. can) 


Brown beef and onion in ea little hot fat 
in skillet. Stir in catsup, mustard, and 
Soup. Simmer until mixture has thickened a 
little, about 15 min. Spoon over toasted 
Split buns or English muffins. Makes | ser- 
vings. (Recipe from Betty Crocker) 

- Patty Calaway 


HAMBURGERS BLUM 


Line pan with aluminum foil (double). 
Put rack in. Make thick hamburgers from 
lean ground beef by adding salt and pepper 
and blue cheese. Broil about 5 minutes 
on either side until well done (length of 
time depends on how far rack is from broiler) 
Test with fork. You may leave off blue 
cheese and put processed or better still, 
honest-to-God American or cheddar cheese on 
top for about one or two minutes, watching 
carefully not to burn. 

- Florence Blakely 


Cooking Tip: Peel onions under water or 
scald with boiling water and rinse with 
cold water before peeling to prevent tears. 


A little vinegar added to the water 


in which tough meat is cooked wil) make it 
more tender. 
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HAMBURGER CONEY ISLAND 


hawo. hembureen 

1/2 c. Finely chopped onion 

l/c. tomato ketchup 

1 Tosp. Worcestershire sauce 

Lo tsp, -sait 

2 Tbsp. chopped mustard or sweet pickle 
if2 tsps bdlack* pepper 

1/2 tsp. dry mustard 

2 eges 

Batoso. Duy ver 





Beat eggs lightly. Put remaining 
ingredients except butter in large mixing 
bowl. Pour over them the beaten eggs. Mix 
thoroughly, Shape into patties 3" in dia- 
metenpandel vethi ck sme] teuuvere lie large 
skillet. When hot, add patties and saute 
briskly on both sides, turning and pressing 
into butter but not hard enough to break 
them. When evenly browned on both sides, 
reduce heat and cook ten minutes longer, | 
turningwat) Veast ‘once. 

- brma Whittington 


HAMBURGER SKILLET SUPPER 


1 ib. ground beef 

salt and pepper 

1 lb. can (2 c.) green beans, undrained 
110 1/2 oz. can pizza sauce 

2 SD eeMnanc CAeCl) OL 

lc. packaged biscuit mix (Bisquick) 
on dee. rk 

10 1/é-inch cubes sharp cheddar cheese 


HAMBURGER SKILLET SUPPER (cont.) 

In a skillet, brown ground beef, skim- 
ming off excess fat as meat browns. Season 
with salt and pepper. Stir in beans, pizza 
sauce, and onion; heat until boiling. Mean- 

) while combine milk and biscuit mix; beat 
' vigorously until it is stiff but sticky. 
Wrap a small amount of dough around each 
cheese cube and seal well. Drop into sin- 
mering meat mixture (like dumplings ). 
Cover; cook about 12 minutes. Serves h-5, 
- Meg Kello 


HAMBURGER BAKE 


1 1b. hamburger 

2 cans tomato sauce 

1 pkg. wide noodles (cooked) 
wwe phe. Cream cicese 

ij2 pt. sour cream 

6 fresh green onions 


2 c. sharp cheddar (grated) 
salt to taste 





Place noodles in bottom of greased 
casserole dish. Brown hamburger in 1/2 
stick of oleo. Mix meat and tomato sauce 
and pour over noodles. Mix cream cheese, 
sour cream and chopped onions. Spread 
over meat. Put cheese on top. Bake 5 


minutes at 350. 
- Ruth Currie 


Time Saver; 

No need to sift flour before measuring; 
just spoon the flour lightly into a measuring 
cup and level the top with 4 straight-edged 


knife. 
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niCK AND BEBF HASH 
This recipe was piven to me by Hilda High-— 
fill, a former staff member. 


Sauté 1/l c. chopped green peppers, 
1/7 cee chopped Ontong loan tata cs | 
golden brown. Add 1/2 1b. ground beef and 
continue cooking 5 minutes. Add 1 1/3 c. 
canned tomatoes, 1/2 c. hot water, 2/3 c. 
Minute Rice, 1 tsp. salt, 1/8 tsp. pepper. 
Cover and simmer slowly 10 minutes. Serves 
l: people. 

- Esther Evans 


GRECO 


yellow onion, chopped 

preen pepper, chopped 

or 2 small cans mushrooms, drained 
ec. shell macaroni 

small cans tomato sauce 

can icréam sty teccorm 

iOeeround) beeinw round orechuck:. 


Nh 


Fry onions and green pepper in small 
amount of oil until glossy. Brown ground 
meat in above. Drain excess fat. Add 
mushrooms and remove from heat. Boil 
macaron’ until tender, --Urein, ang. 40d, Lo 
meat mixture. Add tomato sauce and mix 
well. Place in greased casserole and re- 
frigerate. When ready to bake, grate lots 
of sharp cheese on top and place in 300 
oven for one hour. Serves 6, 

- Carol VanNorman 


MEAT LOAF 


2 eggs, beaten 3/8 ce milk 
1/2 ec. cracker crumbs 2 tsp. salt 
1/l tsp. pepper 1 tsp. sage 


Add mixture to 2 lbs. ground beef, 
Put into loaf pan, make crevice between 
meat and pan and fill. with water. Bake 
at 325° for 11/2 to 2 hours. 
| - Jane Weaver 


SWEDISH MEAT LOAF 


Layer the following in a baking dish 
or loaf pan. The amounts are approximate 
and can be varied easily. 


1 lb. hamburger seasoned with salt and pepper 

and mixed with one egg (Use 1/2 of meat as 

first layer) 

1 cup mashed potatoes, buttered 

1/4 cup sauteed onions 

Mild cheddar cheese, grated or finely chopped, 
enough to cover 

Remaining 1/2 meat 

Chopped green peppers, catsup, sliced to- 

matoes with a little tomato juice, or some 

favorite, as topping. 


It helps as you make the layers to press 
them down a little to prevent gheir separat- 
ing when serving. Bake at 350 for )5 minutes. 

- Barbara McGee 


To keep brown sugar from becoming hard, 
pour it into a glass jar and cover tightly. 


TT 
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ELEGANT MEATLOAF SOUFFLE 


1 1/2 10s. ground peer 

1 egg 

1/2.c.. bread ‘crumbs 

1/2 c. chopped onions 

WY PP ies Ui Beaie's 

1 1/2 tsp. salt 

1/8 tsp. pepper 

lh oz. pkg. sliced or shredded American cheese 
2 tomatoes, sliced if desired 


Combine ground beef, egg, onion, bread 
crumbs, milk, salt, and pepper in 8 or 9 in. 
square baking dish, Press into bottom of 
dish. Bake at 350 for 25 minutes. Drain 
off fat. Top with cheese and tomato slices, 
then Souffle Topping. Serves 6. 


_ SOUFFLE TOPPING 


ec. da. by esCurscream 

3/4 c. Pillsbury Instant Blending flour 
3 eggs, separated 

1/2 tsp. salt 

1/16 tsp. pepper 


Combine sour cream, flour, egg yolks, 
salt and pepper in small mixing bowl. Beat 
until thick and creamy. Beat egg whites 
until stiff, but not dry. Fold egg whites 
into flour mixture. Pour over cheese slices. 
Bake at 350° for 30 to O minutes until 
golden brown. Cool 5 minutes before serv- 
ne, 

- Sandra B. Cathcart 








AMERICAN CHOP SUEY 


8 oz. pkg. egg noodles Le9i.o1 7. 
1 1/2 c. canned tomatoes 1/2 1b. ground 


1/2 c. grated cheese beef 
1 onion sliced 1 stalk celery 
salt and pepper soy sauce 


Cook noodles in boiling salted water 
10 min. or until soft. Drain and return 
to kettle. Add tomatoes and cheese and stir 
until cheese melts. Sauté onion in oil 
until yellow; add beef and brown. Add 
celery cut in thin strips. Add to noodle 
mix. Season with soy sauce. Heat. S€rves 
lh. 

- Janet Sheets 


CHOW MEIN NOODLE CASSEROLE 


lb. ground beef 
tsp. butter 
ec. celery, diced 
chopped onion 
c, water 
Gombine the above and cook 10 minutes. 
Then add the following: 
1 can can cream of mushroom soup 
1 can chicken and rice soup 
2 cans chow mein noodles. 
Place in a casserole and bake 30 minutes. 
- Ann Adams 


ee ee 


Cooking Tip: 

To avoid "boil overs" while cooking 
macaroni or spaghetti, add 1 Tbsp. cooking 
oil or shortening to the water. 
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LIVER CHOW MBIN A LA SALLY SMITH 


1 W7e lb bsiicedhlives 

2 Tbsp. lard or drippings 
1 ¢. slacedgceiery; 

1/2 c. chopped green pepper 
1 can tomatoes 

2 cans Chinese noodles 

1 can Chinese vegetables 
6 Tbsp. cornstarch 

3 Tbsp. molasses 

¢ Tosp. soya sauce 

1/2 tsps salt 

1/8 tsp. pepper 


Dice liver and brown in lard. Add 
celery, green pepper and tomatoes and allow 
to simmer about 20 min. Add drained veget- 
ables. Mix cornstarch, molasses, soya 
sauce, salt and pepper. Add to. meat and 
vegetable mixture. Cook until thick and 
serve on the noodles. 


GRADUATE STUDENT'S LASAGNE 


1 ib. ground beef 

1 can tomato soup 

10 cooked lasagne noodles 

1 can mushroom soup 

1 medium onion, finely chopped 
8 oz. mozarella cheese, grated 


Brown tapether ground beef and onion, 
drain grease. Add the soup, putting enough 
water to rinse out the cans (apout 1/2 cup). 
Alternate layers of lasagne noodles, sauce, 
and cheese, last layer of cheese and sauce. 

- Carolyn Fleeger 





AN ITALIAN CASSEROLE 


Cook, drain, and cool an 8 oz. package 
of sea shell macaroni. Sauté until soft in 
about Tbsp. butter, oil, or bacon drip- 
pings: 

3 medium onions, minced 

3 cloves garlic, minced 

1 green pepper, seeded and minced 
Brown in Tbsp. butter 2 lbs. lean ground 
chuck. 

Mix for sauce: 

3 8 oz. cans tomato sauce 

12 oz. can corn niblets 

3 0z. can mushrooms with liquid 

1 Tosp. brown sugar 

1 Tbsp. Worcestershire sauce 

1 Tbsp. chili powder 

1/2 c. sherry (dry) 

e tsp. salt 

1/ tsp. black pepper 


Place meat in 3 qt. casserole. Add 
tomato sauce, onion mixture, and macaroni 
shells. Toss lightly. Refrigerate overnight. 
Next day bake at 325 for 1 1/2 hours or 
longer. Sprinkle with Parmesan cheese when 
ready to serve. Serves l2. 

This casserole may be frozen before 
baking. It is good for a party or it may 
be divided into two casseroles, one to be 
used immediately and one to be frozen. 

Adapted from an old HOUSE AND GARDEN 
recipe, this is excellent served with 
Italian or French bread and tossed salad 


at a buffet supper. 
- Virginia Gray 
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SPAGHETTI SAUCE 


1 lb. ground beef 1 tsp. salt 

1 can tomato sauce 1 tsp. Worcestershire 
1 can tomato paste sauce 

1c. water onion salt 


Brown beef in heavy sauce pan and add 
rest of ingredients. Simmer for about 30 
minutes. For chili sauce, add @ Tbsp. 
chili powder. 
- Kathy Overman 


MEAT BALLS 


1 1/2 lb. ground round steak 
1 pkg. dry onion soup mix 
iC. waler 

2 8 oz. cans tomato sauce 
1/2. tsp. garlic=salt 

1/2 tsp. thyme 

1ls2 tsp. pepper 

1/2 tsp. oregano 

1/2 tsp. parsley flakes 


Mix souppkg. and water and cook for 
very short time. While this simmers, open 
tomato sauce and pour about 2 Tbsp. into 
a cup. To this add all herbs and spices. 
Stir it all well and then mix thoroughly 
with ground beef. Add remaining tomato 
sauce to simmering onion soup. Stir care- 
fully.. Make beef mixture into meatballs 
the size of a small egg and place ina 
two-quart casserole. Pour tne sauce’ Over 
this. Bake at 350 , covered one hour. 
Serve over rice. Makes about 20 meatballs. 

- Meg Kello 


MINIATURE MEATBALLS 


Saturate 1 slice bread with milk and add: 
1 egg 

pepper | 
1 clove garlic (crushed) or garlic salt 
1/2 can mushroom pieces 

1 1b. lean ground meat 

1/2 pkg. onion soup mix 


Mix all ingredients. Shape into balls 
of desired size. Brown in butter in a 
frying pan over medium heat. A small size 
ball will cook to doneness in about 3 or 
minutes. For a gourmet dish, pour a small 
carton of sour cream over the meatballs 
in a casserole and bake about 20 minutes. 

This is good served with fluffy rice, 
English peas, and a crisp vegetable salad. 

- Lee Brinson 


CHILE MEATBALLS 


1 ib. hamburger 

1/2 c. white corn meal 

lL ege 

1 clove garli6, minced 

1 1/4 tsp. coriander seed, pounded (optional) 
1 1/l tsp. salt 

1/2 tsp. pepper 

Chile- Tomato Sauce 


Mix hamburger, corn meal, egg, and 
seasonings. Shape into tiny balls about 1/2 
inch in diameter. Drop into boiling Sauce; 
cover and simmer 5 minutes. 
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CHILE-TOMATO SAUCE 


1 Tbsp. fat 

1 small onion, chopped 

1 clove garlic, minced 

3 to h Tosp. chile seasoning. 
3c. tomato juice 


Melt fat in large saucepan; add onion 
and garlic and cook slowly until lightly 
browned. Add chile seasoning and tomato 
juice and simmer slowly for about 20 minutes 
while preparing meatballs. To make this a 
heartier dish, add a can of red or kidney 
beans which have been drained; or serve over 
boiled spaghetti or rice. Serves lh. | 

- Virginia B. De Turk | 


TAMALE PIE 


1 1/2 ib. hamburger 

1 {ie heedes tojentieys 

1/2 to 1 can tomato paste 

le ten eran freee! 

33C. water 

i772 Tosp.. chaia. powder 
iicangcom 

pinch of sugar 

salt to taste 

garlic salt (or powder to taste) 
Vel / 2) Cs bLedn tr peclaves 
American cheese 


Brown beef and onion. Add other ingre- 
dients except olives and cheese. Cook slowix 
for about an hour. Stir in olives which have 
been coarsely cut. Turn into baking dish. 
Bake in a moderate oven (B25e) L-iel peehours 
Top with cheese for the last 15 minutes. 
Excellent for freezing, therefore this is 
e good dish to make in quantity and store. 











TAMALE Pli (cont. ) 
in the freezer in meal-sized packages, 
~ Jane McCracken 


SAUSAGE STRAT 
1/2 lb. or more sausage 


Line bottom of pan with bread (crusts 
removed). Brown sausage, put on bread, 
grate cheese over all. Mix 2 eggs tolc. 
milk, a little Worcestershire sauce and 
pour over. Sprinkle some parsley and onion 
on top. Bake at 350° for about 25 to 30 
minutes. 

P, S. Taste varies with the type of 
cheese used. 

- Mina Jane Grothey 


SAVORY SAUSAGE CASSEROLE 


1 lb. bulk pork sausage (not too salty-- 
a good brand) 

fc.suncooked: rice 

2 pkg. (2 oz. each) dehydrated chicken 
noodle soup 

1/ c. finely chopped onions 

1 c. sliced, celery 

2142. 0, 7Water 

1 Tbsp. soy sauce 

1/2 c. toasted halved or slivered blanched 
almonds 


Break apart sausage and brown it in 
ungreased skillet, pouring off excess fat as 
it accumulates. Remove from heat. Mix 
together sausage, rice, soup; onion, celery, 
and place in 2 qt. casserole. (Refrigerate 


SAVORY SAUSAGE CASSEROLE (cont. ) 
if you are baking later.) When ready to 
bake, mix soy sauce with water and add this 
plus almonds to the casserole, | Mix all 
gently. Cover and bake at 350° for 1 hour. 
Serves 6, 

- Meg Kello 


SAUSAGE NOODLE CASSEROLE 


1 1b. mildbulk pork sausage 
1/4 c. onion, finely chopped 
1 can cream of mushroom soup 
ic, eraledacheese 

2/3 c. evap. skimmed milk 
172 tsp. sait 

i/2 tsp. oregano 

1/, tsp. pepper 

3 c. cooked, drained noodles (2 3/l c. uncooked 
Le. .v0aS ted: corm cenca |: 

Lit CSpheeer womsaie 
b/Hovsos. paprika 


Preheat oven to 350. Brown in 10" 
skillet sausage and onion over medium heat. 
Drain off drippings. Mix in 3 qt. bowl soup, 
cheese, milk, salt, oregano, and pepper. 

Stir in meat mixture and noodles. Pour into 
2 qt. baking dish. Top with mixture of 
cereal, butter, garlic salt, and paprika. 
Bake 25-30 minutes or until bubbly. Serves 
H-6, 

- Ginny Ashley 


Time Saver: 


Shake foods to be coated with seasoned 
flour in 4 paper bag. 


PORK CHOP BAKE 


1 1l-1lb. can cream style corn 

l egg beaten 

lc. fresh bread picked to pieces 

1 small finely chopped onion 

salt, pepper, garlic powder (optional) to 
taste 

6 pork chops 


Cut fat from chops. Brown on both sides 
in rendered fat. Salt, pepper, and place 
chops in ungreased shallow pan. Add l/2c. 
water to brown scrapings in pan and add half 
of this to stuffing mixture. Mound stuffing 
on chops and top with a good slice of fresh 
tomato or a piece of canned tomato. Pour 
remaining pan juice over all. Bake at 300-325° 
uncovered for one hour. 

~ Alice W. Hollis 


PERFECT PORK CHOPS 


l) pork chops (center or loin cut) 

1 envelope of Lipton's onien: soup mix (use 1/2 
envelope for less than 3 chops) 

1/2 stick butter or margarine or cooking 

oil (enough to fry without spattering ) 


Brown the chops (do not flour them) in 
the butter cf oil over a medium or low fire 
in a heavy frying pan. When brown, drain 
most of fat from pan. Place chops on a paper 
tewdl while you prepare the liquid in the 
pan. Pour about 1 1/2 inches of warm water 
in the pan. Add the soup mix and stir until 
mix is almost dissolved. Put the chops back 
in the pan, The water should almost cover 
them. Cover the pan and simmer over low 
heat for 1 1/2 to 2 hours, adding water when 
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PERFECT PORK CHOPS (cont. ) 
necessary to keep chops from scorching. 
You will have delicious onion gravy and very 
tender chops when you finish. Serves 2 
generously. . 





~ Cheri Junk ( 


JOHNNY MUSATTI (A full meal) 


OSs) Ol sean pork 

2 pkg. ribbon noodles 

3-5 onions, chopped 
Gariiceclove,scnopped 

1 large can tomatoes 

1 can tomato sauce 

Bh dale Uuneierweis: Weiss | pene 
1 large can mushrooms 

salt and pepper to taste 

1 small can tomato paste 


Cut the pork in small cubes, brown 
in 2 Tbsp. olive oi). Putean tomato seuce 
With 2 little water. Add chopped onions 
and garlic and let simmer. Then add the 
large can of tomatoes which has been heated, 
the mushrooms, and salt and pepper to taste. | 
Mix all together in a large casserole or 
roasting pan with the noodles.* Use half the 
cheese for the mix and the other half on 
top. Bake in 350 oven for 3 hours. The 
long baking makes this super special. 

*The noodles should be boiled. Let 
them stand after draining so they will not 
be watery. 

Serve a green salad and hot garlic 
buttered French bread. Should serve 8-12 
amply. Can be prepared day before, re- 
frigerated and baked on the day you want to | 
Serve 16.” 

- Susanne J. Walton 


ISLAND SWEET-SOUR PORK 


1 1/2 lbs. boneless pork shoulder cut into 
1 Tbsp. salad oil 

1 tsp. sat; dash of pepper 

1 can (8 3/4 oz.) of pineapple tidbits 

1/2 c. barbeeue sauce 

1 Tbsp. corn starch or flour 


1 med. green pepper, cut in small pieces 


Brown meat in hot oil, season with 

salt and pepper, drain pineapple, saving 
syrup. Add water to syrup to make 3/) cups. 
Stir syrup and barbecue sauce into browned 
meat. Cover and simmer 0-5 minutes, 
or until tender. Blend cornstarch with 2 
Tbsp. cold water; stir into meat, cooking 
and stirring until thickened. Add pineapple 
and green pepper. Heat through. serve over 
rice. Serves six. 

- Mary Cox 


DEVILED HAM STBAK 


> lb. slice of cooked ham (canned ham may be 
used) 

1/2 c. currant jelly 

2 Tbsp. prepared horseradish 


Remove excess fat from ham. Cut edges 
and place in shallow baking dish. Beat 
together currant jelly and horseradish; 
spread over ham. Bake in moderate oven, 
325°, for hS minutes. Serves he 

- Virginia B. De Turk 
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TISLIK (Skewerless shishkabob) 


Cut about 2-3 lbs. of tender, lean 
cut-off lamb-into 1172-2" cubesmaMeuG 
2 Tbsp. butter in pan and brown meat until 
liquid evaporates. Add 1 large onion (grated) | 
and saut@. Add 2 or 3. tomatoes which have ( 
been peeled and sliced. Add salt and pepper | 
to taste. Cook until meat is tender. ._During 
the cooking, small amounts of water should 
be added to keep food from sticking. The 
end result, however, should be waterless, 
This is a delicious dish that tastes like 
shishkabob without the bother of skewers. 
Serve with mashed potatoes and green bean 
salad, 





- Tamara Batca 


VEAL ROLLS IN WINE 


lb. thinly pounded veal cutlets | 
¢. cooking oil | 
c. red wine 
lb. ground lamb 

c,. water 

clove garlic 

Tbsp. salt 

1/2 ¢. chopped parsley 
172 tsp. black pepper 


PEEP 


Sauce: 

Pan drippings 

1 Tbsp. ketchup 
Ot OSp mis our 


) 
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VEAL ROLLS IN WINE (cont. ) 

Mix the ground lamb, water, garlic, 
salt, parsley, pepper and 1/2 c. water 
together in a bowl. Cut thinly pounded 
veal into 3" by 4" rectangles, placing one 
or two Tbsp. of above mixture in a roll. 
Wrap white thread around each roll to keep 
from opeing when cooking. Brown the veal 
rolls evenly in oil in skillet. Place side 
by side in a pan and pour the red wine to- 
gether with 1/2 c. wager over the veal. 
Cover and bake at 350 for about 1 1/2 hrs. 
or until meat is tender. (Before serving, 
remove thread). 

For sauce, combine pan drippings, 1 Tbsp. 
ketchup, ana 2 Tbsp. flour and heat. Season 
to taste. 

serve with rice and the sauce. 

- Sophia Duda 


CHICKEN-RICE CASSEROLE 


Place all the following ingredients in 

a well-greased 8 x 1)" pan: 

1 can ¢ream of mushroom soup (either cream 
of celery or cream of chicken soup may 
be substituted. ) 

1c. regular uncooked rice 

1 can water 

Lay as many pieces of chicken as de- 
sired on top of these ingredients. Sprinkle 
top with onion SOUp - Cover with foil. Bake 

2? hours at 300-325 . 

~ Claudia Smith 
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CHICKEN CASSEROLE I 


Season 1 can of Campbell's Cream of 
Celery soup with several dashes of "poultry 
seasoning" and a pinch of "sage", Dilute 
with about 1/3 can of water. Stir well. 
Clean and rinse 3 or chicken breasts (or 
whatever chicken parts you prefer), salt 
and pepper. Place chicken bone-side up in 
baking dish (pyrex pie dish is usually a 
handy size). Pour Cream of Celery soup 
mixture over chicken. Bake about 30-5 min. 
in 350° oven. (Baking time will depend on 
what pieces of chicken, and how many you 
have in the dish.) 





- Blizabeth Vickroy 


CHICKEN CASSEROLE TI 


Line a casserole with dried beef or ham, 
Debone chicken breasts and salt and pepper 
them. Roll them and hold together with a 
strip of raw bacon and a toothpick. Place 
on top of ham or dried beef. Mix one can 
of cream of mushroom soup with one 8 oz. 
carton of sour cream. Pour this over breasts. 
Let this stand jn refrigerator for 2h; hours. 
Cook at 300-325 for 3 hours. If desired, 
may cook for 2 hours in advance, and then 
one hour immediately before serving. 

- Jean Weldon 


Cooking Tip: 

set a roast outside the oven for about 
30 minutes before carving, It will become 
firm enough to carve easily. 


THE PRESIDENT'S CHOICE 


3 - 3 1/2 1b. chicken 

2 Tbsp. fat 

1 medium onion, chopped 

2 Tbsp. vinegar 

2 Tbsp. brown sugar 

1/l c. lemon jnice 

lc. ketchup 

3 Tbsp. Worcestershire sauce 
1/2 Tbsp. mustard (prepared) 
lc. water 

1/2 c. chopped celery 

salt to taste 

dash red pepper 


Cut chicken in serving portions, brown 
in hot fat in skillet, remove to drain. Add 
onion and celery to fat and brown lightly. 
Add remaining ingredients and return chicken 
to skillet and let simmer for 1 1/2 hours. 
ALTERNATE COOKING METHOD 

After browning chicken, place in 
casserole dish. Prepare remaining ingredients 
as above and let simmer for 30 minutes, then 
pour over chicken in casserole and cover with 
foil. Bake at 325 for 1 hour. 

- Marie Michel 


CHICKEN BREASTS IN CASSEROLE 


l) chicken breasts, split into 8 pieces 

1 can mushroom soup 

1 l-oz. can mushrooms 

1c. sour cream 

1/8 tsp. nutmeg 

1/2 ce. dry sherry (optional) or a little 
cream 
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CHICKEN BREASTS IN CASSEROLE (cont. ) 
Spread chicken pieces on a large flat 
baking dish or casserole. Mix other in- 
gredients and pour over chicken. Sprinkle 
with paprika. Bake at 325° for 1 tol l/h 
hours until tender. Serves four. 
- Virginia Gray 


CHICKEN WITH GRAPES 


4-6 chicken breasts or chicken quarters 
salt & pepper 

3-l Tbsp. butter 

1/2 c. dry white wine 

lc. white grapes 


Melt butter _in shallow baking pan or 
casserole in 350 oven. Add seasoned chick- 
en, baste with butter for 15 min. Add wine 
cook for 45 min. basting until brown and 
tender. Add washed, seeded grapes for last 
5S min. Serves lh. 

- Rosella Ferster 


CHICKEN IMPERIAL 


6 chicken breasts, 6 thighs 

S slices bread (grated and dried) 
3/4 c. parmesan cheese 

1/4 c. parsley 

[/o gospehearin ce salt 

2 tsp. salt 

1/8 tsp. pepper 

ei GRenoUL mel, 


Mix ingredients. Dip chicken in butter | 
ana crumbs mixture... Place pieces in pan, but 
do not overlap. béke at 350° for 1 hour. | 

- Ruth Currie 
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CHICKEN CURRY 


2 los. chicken 

2 large onions 

¢ flakes garlic 

1 Tbsp. Coriander powder 
3/l, tsp. Tumeric powder 
1/2 tsp. ginger powder 

1 tsp. Cumin seeds (whole) 
6 cloves 

1/2 tsp. red cayenne pepper 
2 large fresh tomatoes 
4-5 Tbsp. oil 

Enougn milk to marinate 
Salt to taste 


Clean the chicken, remove skin. Marinate 
chicken pieces is milk and keep aside for 
1 hour. Blend onions, garlic and tomatoes 
together. Heat oil, add cumin seeds and cloves 
and let them crackle. Add blended onion and 
tomato paste. Cook for five minutes. Add 
chicken pieces and fry for 5-6 minutes until 
it changes color. Add rest of the spices and 
1 1/2 ce. water. Cook on medium heat until 
chieken is tender and gravy becomes thick. 
Add more water if needed. Serve hot. 

-~ Indu Maheshwary 


EAST INDIAN CHICKEN 


l, or 6 chicken breasts 1 onion, chopped 
1/ c. flour 2/3 c. raisins 

1 Tbsp. curry powder 2c. boiling water 
1 1/2-tsp. salt 2 chicken bouillon 
1/2 tsp. pepper cubes 

1/, c. butter 1/2 csarice 
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EAST-INDIAN CHICKEN (cont. ) 

Combine flour, curry powder, salt and 
pepper in'a sturdy bag; add chicken breasts 
and shake until lightly coated. Sauté 
shicken in hot butter in an electric skillet. 
Add onion, raisins, and rice to chicken, along 
with bouillon cubes that have been dissolved 
in the boiling water. Reduce heat and cover. 
Simmer 45 minutes, stirring occasionally, 
until all ingredients are tender. Serves . 
This is very good served with apple chutney. 

- Mary Horres 


CHICKEN WITH SESAME RICE 


1/4 c. butter or margarine, divided 

2 Tbsp. sesame seed 

1 c. uncooked brown rice 

2 e, chicken broth or stock (can be made 
with bouillon cubes), divided 

Dy Oe Capes ore GEG: 

1 frying chicken ( 2 1/2 1b.) cut up (or 
equivalent pieces) 

Wetec. aloe te Ur Sseempapi re (according to taste) 

1/2 c. dry white table wine 


Melt 1 Tbsv. butter in skillet, add 
sesame seeds and rice, cook over moderate 
heat, stirring frequently until lightly 
prowned. Add 1 1/2 ¢. chicken broth and 1/2 
tsp. salt, heat to boiling. Turn into 
2 qt. casserole; cover; bake in 300° oven 
while browning chicken. Combine flour, 
remaining salt and paprika in a paper bag. 
Shake chicken pieces in flour mixture. 
Brown slowly in the remaining butter. Re- 
move casserole from oven, place chicken on 





CHICKEN WITH SESAME RICE (cont.) 
top. Heat remaining broth in skillet to 
loosen browned particles, pour over chicken 
and rice. Pour Wine over chicken; cover; 
bake about 1 1/2 hours longer, or until — 
chicken is tender. l servings. 

- Donna Bergholz 


CHICKEN STROGANOFF 


1/2 ce. chopped green pepper 

1/l c. chopped onion 

3 Tbsp. butter 

1 ean condensed cream of chicken or mushroom 
soup 

1c. sour cream 

3 c. cooked noodles 

2 c, diced cooked chicken 

1 tsp. paprika 

1/h tsp. curry powder (optional) 


In a large skillet, saute pepper and 
onion in butter over medium heat until 
tender. Add soup and sour cream. Blend in 
the remaining ingredients. Cook slowly 
15 to 20 minutes. | ; 

| - Charlotte Lefler 


BRAISED CHICKEN DINNER 


1 h-lb. roasting chicken 

2 tsp. tarragon 

h Tosp. butter & 2 Tbsp» cooking oil 
Salt & pepper;-3-h bay leaves 

8 small potatoes, parboiled 

8 small onions, parboiled 

3-), carrots (in 1" sections), parboiled 
1 ec. white wine 


9T 
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pRatS=D CHICKEN DINSER (cont. ) 

“ “Season eavity of chicken with tarragon 
and truss. Brown ehicken on all sides in but- 
ter & oil. Place chicken breast-up in a roast- 
4ng pan. Sprinkle with salt & pepper and add | 
white wine and bay leaves. Cover and cook in (| 
a 350 oven. after 5 minutes, remove chicken \ 
from oven, add vegetables, cover and cook for 
about 30 minutes more. Thicken gravy with | 
flour if necessary. Serves . “ 

- Mary Herres 


RICHARD'S LEFT-OVER DUCK, CHICKEN, OR TURKEY 
ON TOAST 


2 c. cubed duck A TOSPestune Ly cut 

J duck iver parsley 

6 Tbsp. butter 3/h tsp. salt 

juice of 1/2 lemon 1/l, tsp. cayenne / 

1/2 c. Madeira or 1c. leftover gravy \ 
sherry (not grease) 


Toast strips 


Cook the liver in a little of the butter 
for about 5 min. until it softens, then mash 
it with a fork. Add the remaining butter, 
lemon juice, salt, pepper, parsley, and gravy. 
Cook for 1 minute. add the duck and Madeira, 
serve very hot on toast. 

- Patty Calaway 


R RRECUED CHICKEN 


/ly C. Vinegar 

Ke Oeiicl ver | 
TOSpD. suger | 
Tosp. dry mustard 


no kt 
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BARBECUED CHICKEN (cont.) 
1/2 tsp. pepper 

11/2 tsp. salt 

i/l tsp. cayenne 

1 Tbsp. soy sauce 

1 lemon (sliced thin) 

1 onion (Sliced thin) 
1/4 c. butter 

1/2 c. catsup 

2 Tbsp. woreestershire 
1 1/2 tsp. liquid smoke 


Simmer for 20 minutes. Pour oyer raw 
chicken and bake for 2 hours at 325°. 

I use this sauce for almost any meat. 
It is especially good for a group since the 
time of cooking can be varied greatly. It 
won't hurt to turn off the oven and let it 
sit, then be heated at the last minute, 
It is nice served with rice, using the sauce 
for gravy, and a tossed salad. 

- Jane McCracken 


BARBECUE SAUCE (FOR CHICKEN) 


1 tsp. salt 1 medium onion (minced) 
1 tsp. pepper 1/2 c. water 

1 Tbsp. paprika 1/3 c. lemon juice or 
1 Tosp. suger vinegar 

1/2 tsp. garlic salt 1 Tbsp. Worcestershire 
1c, catsup sauce 


1/4 c. butter or oleo 


Blend salt, pepper, paprika, and sugar. 
Add garlic, catsup, onion, and water. Heat 
to boiling, remove from heat and add vinegar, 
Worcestershire and butter. Makes 2 1/2 cups. 


> Place chicken in bowl and pour sauce over 
it. 


Let stand 1 hour or more. Place chicken 
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BARBECUE SAUCE (FOR CHICKEN) (cont.) 
in baking dish and pour sauce over it. 
Bake for 1 hour in 350 oven. Turn 
chicken once while cooking. 

~ Evelyn Harrison 


CHICKEN SPAGHETTI QUICKIE 


1h Ib. hen 1 lb. grated cheese 

1 bell pepper 1 can cream of mush- 
Wo) Welieiass room soup 

1 can pimento 1 8 oz. pkg. spaghetti 
i, Jeleavele : salt & pepper to taste 


Boil chicken and remove from bone, 
Cook vegetables which have been diced in 
chicken broth. Cook spaghetti and mix with 
vegetables and part of cheese and soup. 
Cover top of mixture with remaining cheese 
and soup. Bake in moderate oven until cheese 
is melted. 

- Mary Finnin 


CHICKEN TAHITI 


i broiler fryer, .cut 2p 

Ay Crenre OuG 

Uiittspe salt 

dash of pepper 

1/4 c. margarine 

1 8 oz. bottle Kraft Sweet 'n Sour Sauce 
1/2 c. drained pineapple tidbits 


Coat chicken with seasoned flour. 
Brown in margarine, Place in baking dish. 
Add ssuce and pineapple tidbits; cover and 
bake =t 350° 4S minutes or until chicken 


CHICKEN TAHITI (cont. ) 
is tender. Serve with hot cooked rice if 
desired. Makes ) servings. 

- Jane Sturgeon 


CHICKEN LIVERS MADEIRA 


3 Tbsp. butter or margarine 

1 clove garlic, minced 

2 Tbsp. minced onion 

2 Tbsp. all-purpose flour 

1c. condensed beef broth 

1/, c. all-purpose flour 

1/2 tsp. salt 

dash pepper 

1 lb. fresh or frozen chicken livers 
2 Tbsp. butter or margarine 

3 Tbsp. sweet Madeira or Marsala 


Melt the 3 Tbsp. butter in a heavy sauce- 
pan or skillet; add garlic and onion, cook till 
onion is. tender but not brown. Blend in the 
2 Tbsp. flour. Add beef broth; cook and stir 
till sauce is smooth and thickened. Combine 
the 1/l c. flour, the salt and pepper; coat 
livers with flour mixture. In medium skillet, 
brown livers quickly in the 2 Tbsp. butter; 
gently stir into the sauce with the Madeira 
or Marsala. Heat through. serve over wild 
rice. l servings. 

| - Toni Grow 


Cooking Tip: 
Heat a knife to slice fresh bread. 
It prevents the bread from tearing. 
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CHICKEN LIVERS STROGANOFF 


2c. thinly sliced onion 

1/ c. butter or margarine 

1/2 pound chicken livers, halved 
1 Tbsp. paprika 

1/2 tsp. salt 

dash pepper 

1c. dairy sour cream 

hot cooked rice 


Cook onion in butter until tender, but 
not brown. Add chicken livers. Season with 
paprika, salt, and pepper. Slowly brown 
livers. Gover and cook over low heat 10 min. 
or until livers are tender. Add sour cream; 
heat thoroughly. Serve over hot cooked rice. 
Garnish with parsley if desired. Makes 
servings. 

This is a perfect dish for disguising 
liver! 

- Ellen Martin 


BASY DEVILED CRAB 


1 can crab meat 

l egg, beaten 

1/2 ce. cracker crumbs 
salt, pepper, onion salt 
1/2 tsp. horseradish 

1 tsp. lemon juice 

3 Tosp. catsup 


Mix and put into shells (or aluminum 
foil or shallow pan) and broil 5" from heat 
unit until browned. You can add buttered 
cracker crumbs on top. 

- Sylvia Tucker 


DEVILED CRABS FAIRMONT 


Tbsp. butter 1 med. onion, chopped 

4 1g. mushrooms, 1/2 bell pepper,. minced 
chopped 1/2 tsp. salt 

1/h tsp. pepper 1/2 tsp. dry mustard 

1 tsp. horseradish 1/ tsp. crushed red 

1 Tbsp. Worcester- pepper (optional) 
shire sauce Dash or two of Tabasco 

2 Tbsp. lemon juice 2 Tbsp. flour 

lc. scalded milk 1c. clam juice (or broth) 


2 beaten egg yolks 1 lb. crab meat 
Crushed corn flakes--enough to give body 


Saute onion, mushrooms, and bell pepper 
in butter. Add next eight ingredients and 
biend well. Mix in remaining ingredients and 
spoon the mixture into crab shells, dotting 
each with cracker meal and butter and sprink- 
ling with paprika. Bake at 375° until bub- 
bly hot and lightly brown. This recipe will 
fill about 8 medium shells or perhaps 10 if 
you use the aluminum shells. 

- Mary Horres 


MOM'S BAKED CRABMBAT & CELERY 


2 c, diced cooked celery 
2c. crabmeat (Pacific) 
1 pimento, chopped 

l Tbsp. butter 

4 Tbsp. flour 

1 tsp. salt 

dash pepper 

Lely 2AGe mi 

ij¢ cc. cream 

2 egg yolks 

bread crumbs 
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Wash celery, dice and cook in boiling 
salted water until tender (10-12 min.) 
Drain. Flake crabmeat. Make a sauce by 
melting the butter, blending in the flour 
mixed with seasonings and stirring milk in 
slowly. Cook over low heat, stirring con- 
stantly until thick and smooth. Add cream 
to egg yolks, beat to mix well. Stir into 
sauce gradually. Add crab, celery and 
pimento. Season well to taste. Turn into 
greased casserole or baking dish. prinkle 
bread crumbs over top. Bake at 375 until 
heated through and browned on top (about 
20 min.) Serves 6. 

~ Phyllis Carter 


CRABMBAT CASSEROLE 


1 bottle (5-6 oz.) Durkees Dressing for 
each 1b. crabmeat 


.c eggs, beaten 


1 medium onion minced 
soda crackers 


Pour dressing into egg and onion. 
Put crabmeat into mixture in casserole 
dish. Crumble soda crackers on top and 
dot with butter (l“ stick or less)... Rake 
at 300 until brown. 
- Evelyn Harrison 


CRABMFAT AND SHRIMP CASSEROLE 


1 1b. crabmeat 1 jar Vera-Sharp cheese 


“Web. eshrmnp l/l c. cooking sherry 


Combine crabmeat and shrimp in cas- 
sercle. Make cream sauce with butter, flour 


CRABMEAT AND SHRIMP CASSEROLE (cont. ) 

and milk, adding a jar of Vera-Sharp 
cheese. When sauce is thickened and 
smooth, add sherry and pour over crabmeat 
and shrimp.Dot with butter and bake until 
bubbly. 


- Edwina Johnson 


SEAFOOD DELIGHT AU COCKLESHELL 


2c. cleaned crab meat (1 lb.) 
2c. medium ready-to-eat shrimp (prepared) 
2 medium rock lobster (1/2 to 3/ 1b.) tails 
1/2 c. breadcrumbs 
11/2 c. croutons (1/) inch cubes) 
1c. salad dressing (not mayonnaise) 
1/2c.. chopped green Pascal celery 
1/2 c. melted butter or margarine 
Thin-cut strips of pimiento cheese (1/8 x 
2 inches) (or use pimiento strips and aged 
cheddar, cubed) 
Medium stuffed olives--pimiento or almond 
Sea food seasoning 


Examine crab meat and remove sinew, 
shell} etc. Split shrimp lengthwise in half. 
Cut lobster tails after cooking into 3/ inch 
chunks. Mix well the shrimp, crab meat, 
lobster, croutons, breadcrumbs, celery, and 
salad dressing in bowl, taking care not to 
break shrimp. Add pinches of seafood season- 
ing as mixture is being preparrd, and the 
melted butter. Fill medium (2 1/2 to 3 inch) 
scallop shells with mixture, "rounded, " 
decorating with cheese strips (and pimiento) 
to form cross on top. Place a stuffed olive-- 
stuffing showing--in center of mixture in 
the shell and bake for about 12-15 min. or 
until browning slightly and juices are bub- 
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SEAFOOD DELIGHT AU COCKLESHELL (cont. ) 
bling at edges. Serve immediately. 
(Makes 12-16 shells--serves 8-10) 
- Barl Wolslagel 
Duke News Service 


LOBSTER NEWBURG 


Meat from ) lb. lobster kh egg yolks 


Tbsp. butter 2 tsp.salt 
2 Tbsp. brandy 1/4 tsp. pepper 
2 Tbsp. sherry red pepper 
1/2 pint cream 1/ tsp. nutmeg 


Slice lobster meat and sauté in butter 
at low heat for 5 minutes. Then add salt, 
pepper, and nutmeg. Stirring constantly, 
mix in the cream with the beaten egg yolks. 
As the mixture begins to thicken, stir in 
the brandy and sherry. Serve on puff paste 
or toast. Serves 6 or 8. Crab or shrimp 
may be substituted for lobster. 

~ Jane McCracken 


LOBSTER THERMIDOR 


Tie together 6 lobsters split in halves 
and boil for 35 to 4O minutes. Remove the 
meat from the shells and cut it into pieces. 
Make a sauce of the following: 1 pt. cream, 
l Tbsp. butter, salt to taste, 4 Tbsp. flour. 
Mix the sauce and lobster meat and stuff the 
shells. Top with Gruyere cheese and sprinkle 
with paprika. Bake for 35 to O minutes at 
350° and brown under the broiler if neces- 
sary before removing the shells from the 
oven. 


-~ Jane McCracken 
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FISH FILLETS CREOLE 


e lbs. fish fillets 1 bay leaf 

2 Tbsp. instant-type flour 1/h tsp. Accent 
1 small onion, sliced 1 tsp. salt 

1 can (1 1b.) tomatoes Dash pepper 

l pimiento, chopped 1/2 tsp. oregano 


If fish is frozen, allow to thaw. Cut 
into serving size pieces and put in shallow 
2 qt. baking. dish, buttered. Mix remaining 
ingredients and pour over top of fish. Bake 
in 350° oven about 1 hour. 6 servings. 

- Toni Grow 


BADISCHE 


Place haddock fillet pieces in a greased 
pyrex dish. Salt lightly. Sprinkle with 
lemon juice. Dot liberally with mustard, 
horseradish (white or red) and capers. 

Cover generously with sour cream. Sprinkle 
generously with grated parmesan cheese. 
Bake at S05. for 5 minutes. 

- Andrea Pearlman 


FILLET OF SOLE THERMIDOR 


11/2 lb. fillet of sole (or any other fillet 
except codfish!) 


Le, maik 2 Tbsp. butter 
3/4 t. salt 2 Tbsp. flour 
speck pepper 2 Tbsp. sherry 


1/2 c. grated cheddar cheese 


Place fish in shallow greased pyrex 
baking dish with milk, salt, and pepper. 
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FILLET OF SOLE THERMIDOR (cont. ) 
Bake in 350 oven for 30 min. Meanwhile, 
melt shortening in double boiler and stir 
in flour. When fish is done, pour off milk 
from dish and add to butter and flour. 
Keep fish off flame. Cook sauce, stirring 
constantly until thickened. add sherry and 
cheese and stir until cheese melts. Pour 
over fish. When almost ready to serve 
dinner, place under broiler until lightly 
browned on top. Serves hl. 

- Patty Calaway 


SALMOW IN BLANKET 


1 1b. can of salmon (or 2 c.) 

1/l c. mayonnaise 

3/4 tsp. salt 

dash of pepper 

1 tsp. lemon juice 

1 tsp. onion, chopped 

2 Tosp. minced parsley or celery leaves 
chopped green pepper and celery (optional) 


Remove skin and bones from the salmon 
and flake. Add remaining ingredients. When 
well mixed, spread in roll form down the 
center of dough, made from 2 cups Bisquick 
blended with 1/2 to 2/3 c. milk. Roll out 
to 7" x 15" rectangle (on waxed, floured 
paper or paper towel.) Spread salmon to 
within 2" of ends and sides. Overlap 
dough lengthwise and seal by moistening 
slightly with milk or water. Tuck ends to 
seam side and roll onto baking sheet with 
seams underneath. Slash 3 to l times on 
top to release steam. Bake le to 15 min. 
st 25. Slice to serve. Good with 
creamed: peas or creamed cucumber. 6 tO 
8 servings. 

-Nancy Vest 




















QUICK SALMON PLATTER 


1 1b. can salmon (2 c.) 2 Tbsp. flour 


2 Tbsp. butter or 1/4, tsp. dry mustard 
margarine 1/8 tsp. salt 
1/8 tsp. Tabasco Tce milk 


1/2 c. grated process cheddar cheese 
Hot, cooked seasoned broccoli, green beans, 
asparagus, or spinach (frozen in best) 


Heat salmon gently in its own liquid. 
Meanwhile, melt butter and add flour, mustard 
salt, tabasco; stir until smooth. Add milk, 
cook, stirring until mixture thickens. 

Remove from heat. Add cheese; stir until 
melted. Arrange salmon in large pieces on 
a heated platter with the vegetables. Sprinkle 
cheese over all and serve. 

- Carol VanNorman 


TUNA CASSEROLE A LA E. BLUM 


1 can cream of celery soup 

About 3 stalks of celery cut on diagonal 
in one inch strips 

1 can tuna 

1 can Chinese noodles 


Drain tuna; combine in two layers tuna, 
celery, noodles, putting in a little soup 
with each layer. Add remainder of soup. 
Sprinkle top with Chinese noodles. Bake in 
preheated oven about 350° for about 20 min. 
or until bubbly and noodles begin to brown. 

- Florence Blakely 
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CHINESE CASSEROLE 


2 cans solid pack tuna 

1 can mushroom soup 

l/l ce water 

1 Tbsp. soy sauce 

1 c. whole cashew nuts 

1 oz. can button mushrooms (drained) 

¢ Cc. canned Chinese Chow Mein noodles 

1/l, c. minced onion or chopped green onion 
iy cemchoppedac every. 


Drain tuna and break it into bite size 
chunks. Mix together with the mushroom soup, 
water and soy sauce. Combine with all other 
ingredients except one cup of the noodles, 
Mix gently and place in ungreased casserole. 
Refrigerate if desired. When ready to bake, 
sprinkle cup of noodles on top and bake at 
375. uncovered for )O minutes. Serves 6. 

- Meg Kello 


CHOPSTICK. TUNA 


Combine: 

1 can cream of mushroom soup 

1/l c. water 

Add: 

1c. chow mein noodles 

VEGa1 7/2) , SORk9 1 fac? eecan tuna 
TiC esc COaCe Lory 

1/4, ¢. chopped onion 

1/2 c. salted toasted cashews 
dash pepper 


Toss lightly. Place in 10x6xl-1/2 inch 
baking dish. Sprinkle 1 c. chow mein noodles 
over top. Bake at 375° about 15 minutes. 

li servings. 
- Ann Adams 


© 


JELLIED TUNA LOAF 


1 Tbsp. gelatin 

1/l c. cold water 

3/4 c. mayonnaise 

1/2 c. celery, finely cut 

1/4 c. chopped green pepper and pimiento 
salt and pepper to taste 

chopped onion to taste (optional) 

1c. tuna (1 regalar.can) 


Dissolve gelatin in cold water over 
hot water. Add gelatin to mayonnaise. Fold 
in tuna and vegetables. Season to taste. 
Mold and chill. 

- Esther Evans 


WILD RICE AND OYSTER CASSEROLE 


1/2 c. butter milk 
3/4, c. minced onion 1 tsp. salt 
3/), c. minced celery 1/ tsp. pepper 
3 c. cooked wild rice 1/h tsp. ground 
1 pint oysters with _ cardamon 
liquor lc. grated Swiss 
cheese 


Heat 1/h c. butter in skillet and cook 
onions and celery until soft and barely 
golden. Combine with rice. Grease a Aron 
2 qt. casserole and arrange alternate layers 
of rice and drained oysters, ending with 
layer of rice. Add milk to oyster liquor to 
make 3/l cup. Add salt, pepper, cardamon 
to milk. Pour over mixture. Top with 
cheese and sprinkle with melted butter. 

Bake covered 00° for 25 minutes. Serves is 
- Gertrude Merritt 
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WILD RICE CASSEROLE 


Pour ) c. boiling water over 1 1/3 c. wild 
rice (washed and picked over}. Brown rice 
can be substituted. Let stand 15 minutes, 
then drain (brown rice needs to cook for a 
while). Add 2 cans chicken-rice soup, oné 
6 oz. can mushroom pieces and liquer. Let 
stand while cooking: 1] lb. ground beef 
sauteed in 6 Tbsp. bacon fat (the bacon 
cooked crisp can be added too), with 6 Tbsp. 
chopped onion, seasoned with 2 tsp. salt 
and 1/l tsp. each of: celery salt, onion 
salt, garlic salt, paprika, celery powder, 
soy sauce, and 1 crumbled bay leaf. Then 
mix with rice mixture. Put in greased 
casserole. Top with grated cheese. Bake 
one hour at 350°. Serves 6. 


- Gerd Hall 
NOODLES AND MUSHROOMS 
1 white onion 1 green pepper 
1/2 c. salad oil 1/2 can cream style 
1 can tomato soup corn 
1 box wide (medium wide) 1 small can of 
noodles sliced ripe olives 


1 small can of mushrooms grated cheese 
drained 


Dice pepper and onions and fry slowly 
in oil until glossy. Boil noodles 9 minutes. 
Mix all ingredients together except cheese 
and placewin’ casserole.) Refrigerate.- when 
ready to bake, top with grated cheese. Place 
casserole in pan containing small amount of 
water and bake at 350 for one hour. as a 
main dish, brown a lb. of ground beef, 
chuck, or round and add to casserole before 
refrigeration. 

Garol VanNorman 


NORFOLK NOODLES 


12.0%. wide noodles 

1 c. fresh parsley, chopped : 
1 pint carton cottage cheese, large curd 
1 pint carton commercial sour cream 

1 tbsp. worcestershire sauce 

dash Tabasco 

1/2 c. grated sharp cheese 

1/2 tsp. paprika 


Boil noodles according to directions 
on package. Drain. While noodles are 
still hot, mix in all the remaining in- 
gredients except the sharp cheese and 
paprika. Place in baking dish, preferably 
shallow. Refrigerate. When ready to bake, 
top with cheese and paprika. Place in 350 
oven, uncovered for 40 minutes or until it 
is hot through and cheese is melted. Serves 


8. | - Carol VanNorman 
SCOTCH EGGS 
5 eggs dry bread crumbs 
1 lb. pork sausage LiGes0hal eb 
meat 


Boil h of the eggs for 12 minutes. 
Shell them when cold. Mold enough of the 
sausage meat around each egg to cover 
completely. Beat the remaining egg and 
dip each sausage ball into it; then roll 
in fine bread crumbs until well coated. 

Heat the fst in a skillet and when sizzling 

hot, brown sausage balls slowly on all sides. 

Drain on unglazed paper. serve hot or cold. 
- Pauline Clow 
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BGG HALWA 


1 dozen eggs 

11/2 quart milk 

2 oz. butter 

15-20 flakes saffron 
sugar to taste 


Remove white portion of eggs and discard. 
Beat the yoke thoroughly, add milk and mix 
well. Grease pan with butter and add the 
mixture; bring to boil. Reduce heat, keep 
on stirring until the milk starts forming 
the crystals and the watery content is ab- 
sorbed. Add sugar and saffron. Let it simmer 
for 5-7 minutes. Serve at the room temperature. 
8-10 servings. 

- Indu Maheshwary 


SPANISH TORTILLA 


INTON One SKi LoL (OOU TEL /r aUOm ie. 
olive oil (or peanut) and heat. Add the 
foltowing ingredients, cooking until half- 
done and chopping with spatula as they cook: 
1 medium white potato, sliced, per person; 
chopped onions to taste, about 1 or more 
Tbsp. per potato. Cook until both are done, 
not browned. Pour over and blend 1 to 2 
eggs, beaten slightly, with salt and pepper 
added. Turn pan, if necessary, so all 
surfaces brown evenly. Push away sides to 
brown and to ease out tortilla for turning 
and browning on other side. Before turning, 
pour out all oil (a lid will keep the 
tortitiawin and ttat). srup a vlape over 
pan and reverse tortilla onto it, after 
loosening any edges with pancake turner, 





SPANISH TORTILLA (cont. ) 


Serape any remaining particles and remove, 
Slide from plate into pan and brown. Cut 
in wedges. 


- Nancy Vest 


CHEESE, BREAD CASSEROLE SPECIAL 


Fill a baking dish to the top with 
alternate layers of lightly buttered white 
bread and sliced American cheese, each layer 
about 1/2 inch thick. Poyr in milk until 
nearly full. Bake in 375° oven until it 
all melts together, Add a cup of cream and 
brown the top. 

- Susanne J. Walton 


QUICHE LORRAINE 


9-inch unbaked pie shells 
1b, bacon 

1/2 c. grated Swiss cheese 
eggs 

Cc. whipping cream 

tsp. salt 

good dash cayenne 

good dash nutmeg 

1/2 tsp. white pepper 


Mrmr ee Fp 


Preheat oven to 375°. Fry bacon, drain, 
crumble, place in bottom of pie shell and 
sprinkle cheese. With rotary beater, mix rest 
of ingredients until combined-not frothy. 
Pour into pie shells. Bake 35-hO min. til 
golden and center is firm. Cool 10 min, 
Serves 6 for main dish. 

- Kathy Tanner 
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CHEESE SOUFFLE 


1 1/3 c. moist breadcrumbs 
1c. grated cheese 

1/2 tgp. sait 

2 Tbsp. dutter, melted 
11/3 c. scalded milk 

4 eggs 


Gembine bread (remove crusts before 
crumbling), salt, cheese, and butter; add 
milk and cool. Beat egg yolks till thick 
and lemon colored. Add to first mixture. 
Blend thoroughly. Fold in stiffly beaten 
egz whites. Put in greased casserole, 
Place pan of hot water and bake in 350 oven 
ebout | hour. 

- Susanne J. Walton 


CREAM OF WHEAT HALWA 


1c. cream of wheat (regular) 
Jere eral 

1 1/2 c. @r to taste) sugar 

STE PAM jelbh eyes 


~~ 


1 oz. each almonds, raisins, walnuts 
1/? tsp. cardamon powder 
20-30 flakes saffrom 


Melt butter in a large pan and add 
cream of wheat. Stir continuously until 
the creem of wheat turns slightly rosy. 
4dd milk and keep stirring until it becomes 
a thick paste. Add sugar, almonds, raisins, 
saffron end mix well. Let it simmer for 5 
minutes. Serve at room temperature. 8-10 
servings. 

~ Indu Maheshwary 
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VEGETABLES 
SCALLOPED ASPARAGUS 


1 large can asparagus 

l ec. condensed mushroom soup 
dy eG 5 

1/2 c. blanched almonds 
Potato chips 


Cut the asparagus in medium pieces. 
Spread greased casserole with crushed potato 
chips, place a layer of asparagus and scatter 
over almonds. Repeat. Then heat mushroom 
soup and milk, season with pepper and just 
a little salt as the chips are salted, and 
pour over asparagus. Top with crushed 
potato chips and almonds. Brown in medium 
oven. 

- Lena Covington 


BAKED BEANS I 


1 No. 2 can Pork and Beans 
1/2 bell pepper, chopped 
1 medium onion, chopped 
1/2 bottle catsup (small) 
1/2 c. brown sugar 

strips of bacon 


Combine first five ingredients in gE 
quart casserole dish. Top with bacon. 
Bake 1 hour at 350. 
~ Ginny Ashley 


BAKED BEANS IT 


1 medium can pork and beans 
1 small onion sliced 
1/2 c. brown sugar 
catsup if desired 
bacon slices 
121 
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BAKED BEANS II (cont.) 

Mix brown sugar and onion with beans 
and place in baking dish or bean pot. Place 
bacon strips on top and bake at 375 for 30 
minutes. . 

- Kathy Overman 


MARINATED BEANS 


1 can seasoned beans 1/2 c. vinegar 
1/2 c. chopped onions Ty cee oe 
1/2 c. chopped celery Le AN jeep AML 


salt & pepper to taste 


Mix sugar, vinegar and oil, salt and 
pepper together. Drain beans, add celery 
and onions. Put liquid over the bean mix- 
ture and let stand for several hours (5-6). 
Stir well and refrigerate. 

-~ Evelyn Harrison 


FROST“D GREEN BEAN SALAD 


Marinate in refrigerator several hours 
(overnight if preferred) before serving: 
2 cans whole green beans (Blue Lake variety, 
drained 
SNUG L satad “ol | 
6 Tbsp. vinegar 
¢ medium onions, minced 
salt and pepper to taste 
(cover with foil) 
Before serving, lift beans (with plenty 
of onions) into salad bowl, and add: 
5 crumbled, cooked bacon slices 
& chopped, hard cooked eggs: 
extré salt and pepper, to tuste 


fROSTED GREEN BEAN SALAD (cont) 
6 Tbsp. mayonnaise 
2 tsp. prepared mustard 
Toss gently. Makes 8 servings. 
- Anne Strowd © 


COOL CARROTS 


2 bunches of carrots or 1 large 
1 can tomato soup — 

1/2 c. salad oil 

3/4 c. vinegar 

lc. sugar 

1 Tbsp. dry mustard | 

1 small can cocktail onions 


Peel or scrape and slice carrots. Cook 
in salt water until soft enough for fork to 
pierce. Mix oil, sugar, soup, mustard, 
vinegar and onions and bring to boil. Drain 
carrots, combine and let stand over night. 


- Janet Bland 
SCALLOPED CELERY 
3 c. celery 1/h c. grated sharp cheese 
1c. white sauce 1/2 ¢. cracker crumbs 
1 Tbsp. finely minced 2 Tbsp, margarine 


onion 


Cook celery until just tender. Drain 
and combine white sauce, onion, cheese and 
celery. Turn into a one quart casserole. 
Brown crumbs in melted margarine and spread 
over casserole. Sprinkle with paprika. 
Bake in a 100° oven about 10 minutes. 


Makes servings. 
- Jane Sturgeon 
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CORN PUDDING 


PeG. sores Corn 

3 eggs 

lvl c.efiour 

1 tsp. salt 

1/2 tsp. white pepper 

¢ Tbsp. butter, melted 

2c. light cream (Half and Half milk will do) 


Cut corn from the cob. Beat eggs 
vigorously, thenvstirvin cornjMiourssalt, 
and pepper. Add butter and cream. Pour 
into a 1 1/2 quart buttered baking dish 
or casserole, place in a pan of hot water 
and bake in a preheated 325° oven for 1 hour 
or until a knife point inserted in center 
comes out dry. Serves 6-8. (from the 
american Heritage Cookbook). 

- Mattie Russell 


CUCUMBER AND ONIONS IN VINEGAR 


Slice 2 or 3 cucumbers and 2 sweet 
onions as thinly as possible. Alternate 
layers in bowl or casserole, sprinkling 
with salt and pepper. Mix 1c. ‘each of 
vinegar, water, and sugar and pour over 
cucumbers and onion mixture. Let stand 
at LEAST,one hour. Serve chilled. 

- Patty Calaway 


TRYST TS: 

Split boiled yellow squash in half 
lengthwise, brush cut edges with melted 
butter, and top with grated cheddar cheese, 
salt, pepper, and paprika. Place under 
broiler until cheese melts and serve erry 
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BAINGAN BHARTA or Mashed eggplant 


2 médium size egg plants 
lc. green peas 

1 large chopped onion 

8 oz. canned tomatoes 
Fresh parsley 

Fresh ginger 6-8 pieces 

1 tsp. pickling spice 

1 tsp. coriander powder 
1/2 tsp. tumeric powder 

1 tsp. cumin seeds (whole) 
1/2 tsp. red cayenne pepper 
h oz. butter 

salt to taste 


Smear the egg plants with oil and broil 

them. When the egg plants become soft, 

peel off the skin and mash thoroughly. 

Boil the peas. Heat half the butter, add 
cumin seeds and pickling spice and let it 
crackle. Add onions and fry until they be- 
come rosy. Add tomatoes, fresh ginger and 
rest of the spices, Add mashed egg plant 


and mix well. Add peas. Let it simmer 


for 5 minutes. Add remaining butter and 
remove it from fire. Sprinkle parsley. 
Serve hot. Goes well with hot rolls. 
6-7 servings. 

- Indu Maheshwary 


AUBERGINES FARCIES (Stuffed eggplants) 


Cut l eggplants into halves, without 
peeling them. Carve their insides, removing 
the seeds. Make a stuffing by mixing the 
following ingredients: 

2 c. cooked rice 
8 oz. of fresh pure pork sausage 
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AUBERGINES FARCIES (cont.) 
3 or lh branches parsley 
salt & pepper 
3 cloves Of garlic. imrncec 
2 wnole eggs 

Stuff each eggplant half with ahi 
stuffing. Set the oven at 300 and put 
the eggplants (stuffing up) into the oven 
on a greased plate. *Arter 10 minutes 
turn the eggplants upside down (stuffing 
against plate) to give the stuffing a 
golden color (10 minutes). ‘gain turn the 
eggplants, put a pat of butter on top of 
the stuffing for each, and bake for about 
5 minutes. Serve hot. 
. - Tony Audibert 


SCALLOPED EGGPLANT 


1 eggplant (medium) 

1/2 cs. finely chopped onion 

1/ c. finely chopped bell pepper 
Ree eo 

iPcreatos 1 

dash black pepper 

1 c. crushed cracker. crumbs 

L/h c.f bubter 


Peel and slice eggplant; cook until 
tender in boiling salted water. Drain and 
mash eggplant into small pieces, Add chopped 
Onion wand bell penper.. (peat ese slightly 
combine with milk, black pepper and cracker 
crumbs. idd to eggplant. Pour mixture into 
pressed casserole dish. Dot with butter. 
Bake 30-0 minutes in’ 350 oven, 

- Ginny ashley 


EGGPLANT ORIENTALE 


1 large eggplant 

l} large ripe tomatoes 

2 large onions (sliced very thinly) 
1/2 lb. American cheese 

1 Tbsp. butter 

2 Tbsp. cream 


~Peel eggplant and slice thinly. 

Sprinkle with salt and let stand two hours. 
Fry till tender. Peel and slice onions 
and tomatoes, Grate cheese and add butter 
and cream. Season with paprika, salt and 
pepper to taste and cook slowly for 8 to 
10 minutes. In pyrex dish arrange layers 
of egg plant and tomatoes, sprinkle with 
onions, salt and small portion of cheese 
sauce. Continue with layers and pour re- 
méining cheese sauce on top. Bake in hot 
oven (4,00) about 15 minutes or until bub- 
bianes 

- Susanne J. Walton 


EGGPLANT GUATEMALEAN STYLE 


2 medium eggplants . 
4 Tbsp. olive or vegetable oil 


clove of garlic 

1 large can cooked tomatoes 

Ll tape Sadat Cor-aoThsp. choy sauce ) 
1/4 tsp. pepper 

dash of basil 

tomato sauce (family size) 

wedge, sharp cheddar cheese 

2 Tosp. evap. milk 


Place eggplant, thoroughly washed, in 
suitable container containing boiling, 
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EGGPLANT GUATEMALEAN STYLE (cont. ) 

- salted water, and boil for 12 minutes. 
Peel and quarter length ways and place in 
shallow baking dish. 

Salcesee lace OlAVveo om Vor s On leet 
skillet and cut large clove of garlic very 
thin. Brown and add can of tomatoes, mashing 
them thoroughly. Add salt (or choy sauce), 
pepper and basil. Let simmer for about an 
hour, then add one family size can tomato 
seuce. Let simmer for another hour or less. 
Add 3/l, of wedge of cheese cut into small 
pieces, stirring frequently to prevent 
burning. Let simmer another half hour, 

Pour sauce over egg plant and cut remaining 
cheese into thin strips and place on top. 
Bake at 300 for one hour, then reduce heat 
to 250 and bake another hour. Add two 
tablespoons evaporated milk and bake for 
one half hour longer. Should egg plant 
become too dry, add small amount of water. 

Serve with boiled rice and have cruet 
of choy sauce to put on rice. As vegetable, 
serve carrots or crooked neck squash. 

This dish is better the ¢nd day. 
- Edward McLean 


GROOVY ONION RINGS 
onions (sliced) pancake mix 


Slice onions to desired thickness. 

Combine pancake mix and water until smooth 
and medium thickness. Drop onion rings into 
mixture then immediately into hot grease 
(about 3 inches deep). Cook until batter is 
nice and brown, (The used oil retains some 
flavor, so can be used again for frying onions. 
Should be stored separately. ) 

- Berbara McGee 
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CHANA MASALA (or Spiced Chic Peas) 


1 can Mexican chic peas (also available 
under the brand name: GARBANZOS) 

ene chopped onion (medium size) 

8 to 12 oz. canned tomatoes (include juice) 

| te 6 pieces fresh ginger or 1/) tsp. 
ginger powder 

1 tsp. cumin seeds (whole) 

1/2 tsp. Turmeric powder 

1 tsp. coriander powder 

1/2 tsp. red cayenne pepper 

1/2 tsp. Madras curry powder 

1/2 tsp. all spice 

2 oz. butter 

2-3 Tbsp. oil 

salt to taste 

oregano, 3-l; fresh onion rings, 3-); slices 
of fresh tomato 


Drain water from the chic pea can, 
and rinse chic peas with fresh water twice, 
Heat oil and add whole cumin seeds and let 
it crackle. Add onions and fry until golden 
brown. Add canned tomatoes and ginger, stir. 
Add chic peas, turmeric, coriander powder, 
cayenne pepper, curry powder and all-spice, 
salt. Mix well. Add 3/ c. water. Stir 
occasionally until the water is absorbed. 
Add butter and remove it from fire, keep 
aside for 5 minutes. Sprinkle oregano. 
Deeorate with onion rings, sliced tomatoes. 
Serve hot. Goes well with hot rolls. 6-8 
servings. 

Note: The spices listed here are 
available in A & P and the other leading 
stores. 

Indu Maheshwary 
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ESCALLOPED POTATOES 


potatoes 

onion 

1 can condensed mushroom soup 
l/2 c,. cheddansecneese 


police potatoes and boil slightly. 
Alternate potatoes and slice onions into 
casserole dish. Season with salt and pepper. 
Heat 1 can condensed mushroom soup, mixed 
with greted cheese. Pour over potatoes 
and onions. Bake 350 oven for about 30 
minutes. Grease beking dish with butter 
to evoid hysteria at clean-up time. 

- Toni Grow 


POTATO PUFF CASSEROLE 


Instant mashed potatoes (for }) 

Ll Tosp. instant minced onion 

1 6 oz. carton large curd cottage cheese 
(small curd or creamed style is too 7 
watery for the potatoes to puff properly) 

1 Tosp. butter or margarine 

Paprika 


Prepare potatoes according to directions 
on the package, Add onion to the boiling 
weter called for. Fold cottage cheese into 
the potatoes and put mixture in al quart 
casserole. Dot with butter; sprinkle with 
paprika. Bake uncovered at 350° for 30 
minutes or urmbil top is lightly browned. 

, - Barbara Branson 





POTATO CASSEROLE 


lc. freshly cooked and mashed potatoes 
(about 6 medium size potatoes, cooked) 

3 c. creamed style cottage cheese 

3/l, c. commercial sour cream 

1 1/2 Tbsp. finely grated onions 

2 1/2 tsp. salt 

1/8 tsp. white pepper 

melted butter 

1/2 c. chopped toasted almonds 


Mash potatoes thoroughly. Press cottage 
cheese through sieve or mix in blender. 
Mix together warm potatoes and cottage cheese. 
Add sour cream, onion, salt and pepper. Mix 
well and put in shallow, buttered 2 qt. 
casserole. Brush surface with melted butter. 
Bake at 250 for 1/2 hour. Broil for few 
minutes until top is brown. Sprinkle with 
almonds. Serves 8-12. Can be made ahead 
and frozen. When ready to use thaw, then 
bake it and broil to brown. 

~ Marianna Long 


PIMIENTO POTATOES 


2 pimientoes 

6 c. cubed cooked potatoes 
2/3 c. buttered crumbs 

2 Tbsp. onion,minced 

2 c. cheese sauce 


Chop pimiento, combine with potatoes and 
onion. Pour into greased casserole. Add 
cheese sauce. Top with buttered crumbs. 


Bake at 00 degrees. 
- Janet Sheets 
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A POTATO AND ONION GONCOCTION WHICH SLIGHTLY 
RESEMBLES GERMAN POTATO SALAD 


), medium-large white potates 

1/2 stick margarine or butter and/or a 
little cooking oil 

1 large white onion or equivalent smaller 
onions 

Left-over meat cut in small pieces 

oregano 

salt and pepper 

celery and green peppers (optional): diced 

Kreft bottled Italian dressing 


Scrub and slice potatoes. into thin oval — 
slices. Gut the ovais’in nNalt af desired; 
it stretches the recipe. Peel onion/s and 
slice into rings. Melt butter over medium 
heat in a large frying pan. Add oil or more 
butter to keep from spattering. Add potatoes 
and onions and fry over medium heat until 
tender. Cover if you wish; it speeds cooking 
time and adds moisture. Part way through 
the cooking, add oregano to taste. Add 
salt and pepper if desired. When potatoes 
are done, drain and add meat, stirring to coat, 
Then add enough Italian dressing to suit your 
taste. Serve hot alone or with a light meat 
or fish. Serves lh generously. 

-~ Cheri Junk 


POTATO SALAD 


12 potetoes 

ily Gee cilery .wdiced 
h hard boiled eggs 
i small onion 





POTATO SALAD (cont.) 
Dressing: 

1/2 tsp. salt 

1/2 tsp. ground mustard 
1/2 c. sugar 

1/2 c. vinegar 

1 Tbsp. butter 

2 eges 

1/2 c. cream 


For dressing mixture: let vinegar, eggs, 
mustard, sugar, salt come to boil, stirring 
all the time. Cool and add cream. Pour over 
potatoes that have been mixed with celery, 
diced boiled eggs and chopped onion, 

- Mina Jane Grothery 


SKILLET POTATO SALAD 


6 medium potatoes - 1c. water 

2 stalks celery 1/3 c. vinegar 

1 small head romaine 3/l tsp. salt 
lettuce 6 radishes, sliced 

6 bacon slices (save 1/8 tsp. pepper 
1/2 of fat) 1 Tbsp. gran. sugar 

1 1/2 tsp. flour 1 cucumber, pared or 

2 small onions, 2 C. cooked green beans 
peeled or peas 


Cook potatoes in 1 in. boiling salted 
water until just tender (or use left-over 
boiled potatoes). Wash and dry celery, 
romaine, and radishes. Fry bacon until crisp 
save 1/2 fat, drain and crumble bacon. Add 
flour and water to fat, stirring until smooth, 
\dd vinegar, salt, pepper, and sugar. Cook, 
stirring until thickened. Slice cucumber 
and celery slantwise, onions paper thin, 
Break romaine into bite size pieces. Peel 
and slice cooked potatoes. Return skillet to 
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SKILLET POTATO SALAD (cont. ) 
low heat: add layer of potatoes, celery, 
romaine, cucumber, onion. Repeat till all 
are used. Toss salad, being careful not to 
break potato slices, Sprinkle radish slices 
and crumbled bacon over top. Serve right 
from skillet with slices of luncheon meat, 
hot rolls and coffee. Takes half hour if 
using left-over potatoes. 6 servings. 

- Sally Smith 


POTATO SALAD NICOISE 


An excellent summer dinner for informal 
party. May be made early in the day. There 
are so many ingredients that it becomes a 
very large, colorful salad which has every- 
thing in it. Serves six, 


-8 medium cold, boiled potatoes 

cans tuna fish 

cans of flat anchovie filets 

-3 slices salami (Jewish or Italian) 
1c. ham cut in strips 

1/2 c. black olives 

J c.4 cooked preen beans 

medium onions, sliced 

scallions, siiced 

green pepper, cubed into 1 inch squares 
large tomatoes, cubed 

hard boiled eggs, sliced 

rarlic, oil, vinegar, salt, fresh-ground 
pepper 


Be no NO RWS BG 


i) 


Peel and slice potatoes, add all other 
ingredients, season with salt and plenty of 
fresh-ground pepper. Make French Dressing 
oy mixing: 





POTATO SALAD NICOISE (cont. ) 
é cloves garlic, crushed 
salt and pepper | 
paprika 

SVHIGS ot 


l/h e. wine vinegar 


Stir salad and add enough dressing to 
thoroughly coat it. Salad isimproved by. 
standing several hours. 

- Rosella Ferster 


SWEET POTATO CRISP 


ec. of peeled, shredded sweet potatoes (raw) 
lc. granulated sugar 

1/2 c. undiluted evaporated milk 

1/6 c. butter 

pinch of salt 

flavor with vanilla or nutmeg 

1 tsp. cinnamon 


Crisp potatoes by covering with ice 
water. Let stand about 15 min. Drain, add 
other ingredients. Put in buttered baking 
dish and bake about 1 hour in 350 oven, or 
until golden brown. 

Kathryn B. Bennett, former member of 
Perkins Library staff, to M. Long 


DRAMBULE YAMS 


-6 yams 2 Tbsp. brown suger 
/8 lb. butter 2 oz. Drambuie 
3 Tbsp. honey 


Steam the potatoes until tender, but not 
soft. Cool slightly and peel. 
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DRAMBUIE YAMS (cont.) 

Arrange whole potatoes in a baking dish. 
Spread honey, brown sugar, chunks of butter, 
and 1 ounce Drambuie over potatoes. Bake 
in 350-375 oven for 15-20 minutes. Approx- 
imately 5 minutes before removing from oven, 
pour remaining Drambuie over potatoes. Cut 
potatoes in half for serving. Makes ]-6 
portions. 

~ Esther Evans 


FRIED RICE 


Ie coerce | 

1/2 ce. chicken meat, cooked (optional) 

5 Tbsp. cooking oil 

2 Tbsp. brown gravy sauce 

2 Tosp. soy sauce 

1/l tsp. Accent 

Pinch garlic and black pepper 

1/2 c. mushrooms, diced (fresh or canned) 
2 chopped scallions (green onions) 

2 eggs, scrambled and chopped 


Cook rice,, Cool., Heat. oil:an, skiller 
to cook rice, separating grains. Add brown 
gravy sauce. Mix thoroughly. Add mushrooms 
and meat, then scallions, chopped egg, soy 
sauce, and other. spices. Mix»well. Serve. 

- Karen Flickinger 


SPANISH RICK 


Cut into small pieces 5 slices Bacon. 
Brown on medium heat. Chop 1 onion and 1/2 
green pepper. Add to bacon, and cook for a 
few minutes. when bacon is fairly well 
cooked add 1 cup of raw rice and stir. Add 
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SPANISH RICE (cont.) 
1 can of tomatoes, 1/2 cup water, 1 tsp. 
salt, dashof pepper. After this boils, cover 
and turn dewn to cook gently for about 20 
minutes or until rice is tender. 

- Sylvia Tucker 


MUSHROOMS AND RICE 


2 2/3 c. precooked rice 

6 Tbsp. salad oil 

2 small cans mushrooms, drained 
green onions, chopped 

2 cans undiluted beef consommé 
1/2 Tbsp. soy sauce 


Mix and Bake in a covered casserole 
at 350 until water is absorbed. Do not 
stir. To prepare in advance, place dry 
ingredients in casserole and add liquids 
just before baking. 

- Carol Van Norman . 


RICE 


Lc. regular rice J 

1 can Cambell's consomme 

1 can Campbell's onion soup 
3/ stick margarine 


Cook in oven at 350 for 30 minutes. 
Stir. Cook 30 minutes more. Bat within 
30 minutes. 

- Evelyn Harrison 
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RICE CONSOMME 


1/2 stick butter 

1 medium onion, chopped 

2 cans (10 1/2 ounce each) beef consommé 
lc. raw rice 


Sauté onion in butter in bottom of 
medium-size baking dish. (Melt butter in. 
bottom of dish in hot oven, add onion and 
sauté.) Pour uncooked rice over butter and 
onion in dish and pour consommé over all. 
Bake in 375 to 00 oven about 5 minutes, 
or until rice has absorbed all liquid and 
is lightly browned on top. Yield: h to 6 
servings. 

~ Lena Covington 


BAKED RICE 


3/h stick butter 

1c. raw rice (regular) 
1 can water chestnuts 
l can of mushrooms 

1 can onion soup 

3/h can water 


Melt butter. Add rice, chestnuts, 
thinly sliced mushrooms, soup, and water. 
Mix well, Place in covered casserole and 
bake 1 hour at 350. 

~ Margaret Phillips 


WHITE RICE BROWNED 


1/2 c. butter or margarine 
2 Cc. raw white rice 

Zu lf PAS SaLU 

1/l) tsp. pepper 
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WHITE RICE BROWNED (cont. ) 

2 cans beef consomm® 

2 cans water 

1/2 c. chopped, blanched almonds 


Melt butter in large frying pan. Add 
rice. Cook over very slow fire, stirring 
often until rice is golden brown. Place in 
2 quart casserole. Sprinkle on seasonings. 
When ready to bake, add consommé, water, 
and nuts. Mix gently. Cover and bake at 
300 for one hour and 15 minutes. Do not 
stir. Serves 10. 

- Carol VanNorman 


PILAFF 


¢ Tbsp. butter 

lc. long grain rice, unwashed (dry) 
1/h ¢. broken, fine noodles 

2c. chicken broth 

salt and pepper to taste 


Melt butter in heavy pan with close 
fitting cover. Add rice, stir until. coated 
with butter and rice becomes white and 
opaque. Add noodles, stir until mixed, add 
broth (carefully, it boils up quickly). 
Season to taste with salt and pepper. Let 
rice boil up once, cover and lower heat to 
simmer for 30 min., or until there is no 
broth left and rice is tender. Serves h. 

- Rosella Ferster 


Parsley Rice: 
Add 2 Tbsp. chopped parsley to cooked 
white rice and toss with fork before serving. 
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BAKED STUFFED SQUASH 


6 squash (Zucchini or yellow--about 5" long) 
1/4 ¢. chopped onion 

1 Tbsp. salad oil | 

1/2 ec. chopped ripe olives 

3/l ec. stale bread crumbs 

1/8 tsp. pepper 

1/2 c. grated sharp cheese 

Paprika 

eee 


Cut squash into halves lengthwise and 
cook covered in a small amount of salted 
boiling water about 10 minutes. Cool slightly 
and scoop out pulp, leaving a shell about — 
1/"" thick. Chop and mash pulp. Cook onion 
in o11 until wilted. -CGut olives in pieces; 
Combine lightly beaten egg, onion, squash 
pulp, bread crumbs, olives, salt and pepper 
and mix well. Arrange squash shellS in a 
shallow baking dish and fill them with olive 
mixture. Sprinkle with grated cheese and . 
paprika. Bake for about 20-30 minutes at 
350 degrees. Serves 6, 


~ Ann Adams 
SQUASH WITH sDDED ENTRIES. 
6 large size squash 1. cup corn flakes 
3° Tbsp. minced onion 1/2 stick butter 
1 tsp. garlic powder salt and pepper 
1/2 c. parmesan cheese l, eggs 


1/2 ec. any available yellow cheese 


in enough water to avoid sticking, boil 
sliced squash. Drain. Mash in bowl with 
butter and corn flekes added. Add cheese 
(grated) and parmesan, add garlic powder and 
salt and pepper to taste, Beat in bowl, egg 


SQUASH WITH ADDED ENTRIES (cont.) 

wnites till stiff peaks. Add egg yolks and 
beat. Combine batter te egg mixture by fold- 
ing in. Peur into previously greased pan and 
bake in méderate oven until golden brown and 
high. 350-1/2 hour. 


- Andy Leyte 
BAKED ACORN SQUASH 


Cut squash in two, and scoop out seeds. 
Fill hole with mixture of brown sugar, butter, 
and salt. Place in flat pan and cover. Bake 
at 375 about 1 hour. 
- Erma Whittington 


CHICKEN BAKED SQUASH 


3c. cubed summer squash 

2 Tbsp. butter or margarine 

1 can undiluted cream-of-chicken soup 
1/2 c. chopped nuts 

2 Tbsp. pimiento 

1/2 c. finely chopped onions 

1/l ce. 1/4" squares of bread 

2 Tbsp. melted butter 


Heat oven to 375. In 1-1/2 quart cas- 
serole, arrange layers of squash, bits of 
butter, soup, nuts, onions, and pimiento. 
Top with bread squares and melted butter 
tossed together. Bake uncovered, 50 minutes. 
Makes 8 servings. 

- Erma Whittington 


HOT SHOP 
1 8-oz. bar cream cheese 


1/2 can Ro-tel tomatoes (Ro-tel tomatoes are 
a brand of canned tomatoes with chili pepper.) 
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HOT SHOT (cont.) 

Mix together in a saudepan over medium | 
heat, stirring constantly until mixture is | 
smooth and all cheese lumps have melted. Add 
salt to taste. Serve either hot or cold. 

- Jean Weldon ( 


GREEN TOMATO PIE 


Crust for 9 " double-crust pie 
h c. peeled, sliced green tomatoes 
Simmer with small amount of water until 
tender. Drain tomatoes; put in pie pan. 
Combine: 
1 c. sugar 1/4 tsp. cinnamon 
2 Tbsp. flour dash of nutmeg 
1 Tbsp. vinegar 
Pour over tomatoes. Dot with butter and add 
top crust. Bake in 00 oven. 
- Betty Young 


MIXED VEGETABLES 


Cook one package each of the following 
vegetables. Cover with sauce. 

Peas 7 

French cut Green Beans 

Limas 


Sauces. | 
l c. mayonnaise 
2 1/2 tsp. worcestershire 
2 Tbsp. salad oil 
1 small onion, grated 
2 hard boiled eggs, grated 
Mix and sprinkle with paprika. 
- Ann Adams 
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DESSERTS 


RIS A L'AMANDE (ALMOND-RICE PUDDING ) 


This is the most typical dessert for 
Christmas Eve in Denmark. The custom is 
to hide a whole almond in the pudding. The 
person who finds it will get the "almond 
gift" which is often some kind of Christmas 
candy. I have always suspected mothers for 
cheating because it always seems to be the 
children who are the lucky winners. 


1/2 c. uncooked regular rice 

Pore G. milic 

1/2 Ce sugar 

2 Tbsp. cream sherry 

1 c. cream for whipping 

1/2 c. chopped toasted slivered almonds 


Cook rice in 2 medium-size heavy 
seucepan, following label directions. Stir 
in milk and sugar; heat slowly to boiling, 
then simmer, stirring often, 25 minutes, or 
until milk is absorbed. Remove from 
heat. Stir in cream sherry; let cool-to 
lukewarm, Beat cream until stiff fold into 
rice with almonds. Spoon into serving bowl. 
Chill. Serve with raspberry sauce. 

8 servings. 
- Jette Holte 


Cooking Tip: 
When melting chocolate, grease the 
pot in which it is to be melted, 
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APPLE CRISP 


Place in greased baking dish five to 
six cups of sliced apples. Mix together 
with fork until crumbly and sprinkle over 
apples: 
be. volt sit ted iiour 
1/2 to loc, or sugar 
1 tsp. baking powder 
37h, tsp. salt 
l unbeaten egg 

Pour over all 1/2 c. of melted butter 
and sprinkle with 1/2 tsp. cinnamon. Bake 
at 350 for 30 to lO minutes. 

- Peggy Birch 


NORWEGIAN APPLE PUDDING 


This is served at Thieme's Restaurant 
in Williamsburg, Virginia. At least, this 
tastes just like their version, 


1/4 c. butter 

2 or 3 chopped raw apples 
1/2 tsp. cinnamon 

1/2 tsp. nutmeg 

IC eel OU 

Lace asugar 

lL egg, beaten 

1 tsp. soda 


Cream butter and sugar. Add egg and 
chopped apples. Sift dry ingredients to- 
gether and add. Beke at 350 for 5 minutes 
in a greased pie pan. Cut in wedge-shaped 
pieces and serve with whipped cream or rum 
sauce or both. 

- Virginia Gray 


SAUCY APPLE SWIRL 


l/h c¢. sugar 

2 tsp. cinnamon 

1 pkg. yellow cake mix (17 oz.) 
1 2/3 c. applesauce 

3 eggs 


. Grease 10" tube pan; dust with 1 Tbsp. 

of sugar-cinnamon mixture. Blend mix, 
sauce and eggs; beat according to package 
directions. Pour 1/2 of batter into pan, 
spread remaining sUgar-cinnamon mixture; 
pour remaining batter. Bake at 350 0-50 
minutes. 

- Carol Myers 


BANANAS BOUND WITH 


5 bananas 

1/4, c. dark brown sugar 
1/4 c. light brown sugar 
2 Tbsp. cinnamon sugar 

1 c. sherry. wine 

1/, stick of butter 


Cut bananas ir half lengthwise, then 
cut each length in half crosswise. Put in 
greased pean, pour wine, sprinkle mixture of 
sugars, and bake for about 35 minutes, 
turning the pieces of bananas once and 
basting them two or three times, Wine, 
sugar, and butter should be a thick syrup. 

- Andy Leyte 
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BANANAS FLAMBEES : 








Allow one banana per person. Split them 
in two equal halves along their lengths, | 
Put some butter, or margarine, in a frying | 
pan snd fry the banana's halves on both sides. | 
When they have a nice golden color, sprinkle 
them with sugar (about a heaping teaspoon per 
banana half). Add half a cup of rum, set the 
stove at high and light the rum when it starts 
boiling. Allow all the rum to burn and serve > 
hot. 

- Tony Audibert 


CARAMEL PUDDING I 


1 quart sweet milk - scalded in a double boiler 

1 envelop gelatine - soaked in 1 teacup of — 
sweet milk 

Yolks of h eggs - beaten with 2 Tbsp. sugar 


fdd first gelatine, and then eggs to 
hot milk. Caramelize 5 rounded Tbsp. sugar 
snd stir immediately into custard. Remove — 
from stove. When coo., add 1 Tbsp. vanilla, 
Refrigerate. Serve with whipped cream. 
~ Marianna Long 


CARAMEL PUDDING II 


In a covered saucepan put 1 can (un- 
opened) of Eagle Brand condensed milk and 
COVEr Wilh Waver. "Bring =o a Dol. ~ Let 
water slowly bubble for 2 hours. Remove 
czn from water and open (hold a cloth over 
the top of the can when you first pierce 
it so the contents won't spurt up in your | 
face when the pressure is released) Empty 
contents into a bowl. Sprinkle with a dash 
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CARAMEL PUDDING II (cont.) 
of salt. Add 1 tsp. vanilla and beat with 
a fork until smooth. This makes a rich 
caramel pudding that is very firm when cold, 
tt is excellent served with a little very 
lightly sweetened whipped cream and/or 
salted pecans, Because of richness a little 
goes a long way. 

- Jane McCracken 


BXTRA-CREAMY CHEESECAKE 


1 lb. cream cheese 

2/3 c. sugar 

dash of salt 

3 eggs 

1/2 tsp. almond extract 


Beat cream cheese until fluffy. Gradually 
beat in sugar, and salt. Add eggs, one ata 
time, beating well after each. Beat until 
smooth. Add almond extract and pour into 
buttered 9" pie pan. Bake in moderate oven 
(350 ) 25 min. Remove from oven and let 
cool away from drafts 20 minutes. 


Topping: 

1c. dairy sour cream 
dash of salt 

3 Tbsp. suger 

1 tsp. vanilla 


While cake is cooling, beat together 
sour cream, sugar, salt and vanilla. Pour 
over top of cake. Return to oven and bake 
10 minutes longer. Sprinkle with toasted 
slivered almonds, if desired. Cool, store 
in refrigerator, Serves 6 to 8. 

- Elizabeth Vickroy 
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FROZEN CHEESE CAKE 


Vanilla wafers 

3 packages (3 oz.) or 1 package (8 oz.) 
cream cheese 

Leer suva 

1 pint whipping cream 

1 tsp. vanilla 

3 egg yolks and whites 


Cream cheese and sugar, blend in the 
ege whites, beaten stiff. Line pan with 
crushed wafers, Pour in cheese mixture and 
freeze. Sprinkle vanilla wafer crumbs on 
top. 

~ Ann Adams 


CHOCOLATE LIME SwIRL 


25 to 30 chocolate cookies 

3 Tbsp. melted butter 

lepke=. Sime 367 0 

1/2-c. hot water 

Te Ce enol ce 

LCS cue er | 

1 large can evaporated milk, well chilled 
1 tsp. grated lemon rind 

green food coloring | 


Butter a ten inch round pan. Line the 


Sides with 12 or more cookies. - Crush -re- 


maining cookies and mix with butter. Place 
about 2/3 or this mixture on the bottom of 
the pan, saving the rest for topping. Dis- 
solve jello in hot water. Add lemon juice 
and sugar and cool. Whip the chilled evap, 
milk until stiff. Add gelatin mix and con- 
tinue beating until stiff peaks.form. Add 








, 


CHOCOLATE LIME SWIRL (cont. ) 
lemon rind and food coloring. Pour over 
cookie crumbs and sprinkle remaining crumbs 
over top. Chill about four hours or until 
firm. 8-10 servings. 

- Toni Grow 


DESSERT FOR 18 PEOPLE 


Make a mixture of 3 lightly beaten eggs; 
and 1 cup white sugar and beat, and 1/2 tsp. 
vanilla essence. Pour over mixture one 
stick melted and almost boiling margarine 
(helps cook eggs somewhat) Beat well. Then 
add one packed cup of well drained crushed 
pineapple and 1/2 cup of chopped pecans, 

Line large dish (or smaller ones) with 
layer of Graham honey crackers; pour half 
of mixture over them. Add another layer of 
crackers and pour over them remainder of mix- 
ture. Top all with a third layer of crackers, 

Make 2 pints raspberry jello. When 
cool beat to a froth and pour over crackers, 
Put in refrigerator to set. Top with 
whipped cream or ice cream, 


-~ Gerd Hall 
SWEDISH FRUIT SOUP 
/2 1b. prunes 1/l lb. dried apricots 
1c. seeded raisins 3 apples, diced 
1 orange, sliced 1 lemon, sliced 
1 can cherries 1c. sugar 
4 Tbsp. tapioca 1 stick cinnamon 


Soak dried fruits, tapioca, sugar, cin- 
namon, orange, and lemon, in enough water to 
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SWEDISH FRUIT SOUP (cont.) 

cover, overnight. In the morning add diced 

apples and water and cook until fruit is 

soft. Add canned fruit last. Serve either 

hot or cold with whipped cream as an appe- 

tizer or dessert. (1 pt. canned apricots ( 

may be used in place of dried apricots.) | 
- Pam Petrich 


GRAPE BAVARIAN CREAM 


Lyepke. enon sje ko 

Io Meson ine wae 

VeCeeCOLG UO ULLEUROTaGC Mics 
lc. whipping cream 


Dissolve jello in boiling water. add 
grape juice and chill in refrigerator until 
just set. Whip cream into jello mixture 
und when mixed, pour into mold or sherbert 
glasses and return to refrigerator. Chill 
until firm and serve. Serves 6 people and 
is a nice dessert after a casserole and 
salad dinner. 

- Jane McKean 


LEMON SHERBERT 


1 pint milk ic. sugar 
1/2 ec. lemon juice 2 egg whites 
Grated rind of lemon 


Mix the lemon juice, sugar, and lemon 
rind. Pour into milk slowly. Freeze until 
mushy. ..dd beaten egg white and refreeze, 

eet OSC 





NO BAKE LEMON SOUFFLE 


Dissolve one envelope (1 Tosp.) clear 
gelatin in 1/2 ec. cold water for five min; 
then finish dissolving over hot water. 

Beat together three egg yolks and 1c. 
suger until thick and light. Add the juice 
and a bit of grated rind of two large (or 
three small) lemons. Add dissolved gelatin 
carefully. Fold gently in two c. of heavy 
cream, whipped with one Tbsp. confectioners 
sugar and 1 tsp. vanilla. Fold in 3 egg 
whites beaten until stiff. Pour into 1 1/2 
quart soufflé dish and chill for 2-3 hours, 
Serves 6-8. 

- Laura Hines 


MANDARIN ORANGE DESSERT 


mandarin oranges 
orange marmalade 
sour cream 


Put a few slices of orange in the bot- 
tom of a sherbet glass.. Cover with thin 
layer of marmalade. Repeat the two layers. 


Top with sour cream. 
This is rich, so don't serve too much. 
- Jane Weaver 


ROCKY MOUNTAIN FILLING 


2c. grated coconut 1 box raisins 
1c. nuts 1c. milk or more 


1/8 to 1/ lb. butter 2 c. sugar 
Cook together to a good boil and remove 


from heat. | 
-~ Rarbara Rosenbaum 
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ORUFS A LA NEIGE 


6 eggs 

1 37i*c. sugar 

h es milk 

Ll tsp. vanilla (or lemon extract or lemon 
peel, grated) 


Separate the whites and yolks. Beat 
the egg whites until stiff and add 3/h c. 
suger. Boil the milk with the vanilla, © 
l/é-c. sugar, L/2%cs waters “stir sjust as 
it begirs to boil. Take spoonfuls of the 
stiff whites and place into the milk. 
Leave for 1 minutes; then turn them over in 
the milk, The milk should still be at 
very low heat. After about 1 minute, remove 
the egg whites from the milk and drain 
well, Keep the milk over low heat and add 
2 drop of vanilla or lemon extract or a 
little bit of prated Lemon peel. “In a bow! 
mix the egg yolks with the rest of the sugar. 
Mix well. Slowly pour the egg mixture little 
by little into the warm milk, stirring rapidly. 
Continue stirring until the mixture becomes ~ 
just like cream, coating the spoon. Remove 
from heat immediately. (If the cream begins 
to seperate, remove from heat and beat with 
a mixer st high speed.) When the cream is 
cooked, remove to a chilled serving plate. 
Place the egg whites on the cream. Serves hi. 

- Toni Audibert 


Cooking Tip: 

When cutting meringue, use a well 
sreased knife to prevent the meringue from 
pulling. 





RASBERRY RING 


2c. sifted regular flour 

1 tsp. baking soda 

1/2 tsp. baking powder 

1/4 tsp. salt 

1/2 c,. butter or margarine 

lc. firmly packed light brown sugar 
1 egg : 

1 tsp. vanilla 

lc. red-raspberry yogurt 

10 X (confectioners' powdered) sugar 


Grease 8-cup tube mold or 9 in. angel- 
cake pan, Sift together flour, soda, baking 
powder, and salt. In a large bowl, cream 
butter with brown sugar until fluffy; beat 
in egg and vanilla. Stir in flour mixture, 
adding alternately with yogurt, just until 
blended. Spoon into prepared pan, Bake at 
350 for 50 min., or until wooden pick in- 
serted in center comes out clean. Cool in 
pan on wire rack 10 min. Loosen around 
edges and center with knife. Turn out onto 
rack. Cool completely. Just before serving, 
sprinkle with 10 X sugar. 

- Nell Frey 


REFRIGERATOR DESSERT (or Toni's baby shower 
surprise!) 


21/2 ¢. milk lc. sugar 
3 egg yolks pinch salt 


Beat egg yolks, add sugar, milk and 
selt. Cook until mixture coats spoon. 
Dissolve 2 Tbsp. Knox Gelatine in 1/4 c. 
cold water. Add to hot custard and let 
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REFRIGERATOR DESSERT (cont. ) 
cool. When consistancy of egg white, fold 
in 3 stiffly beaten..ege whirtes, Lecupsof 
cream that has been whipped (or 1 envelope 
of Dream whip). Break into small pieces 
1 purchased Angel Food Cake. Put in large 
pen 1/2 of cake pieces. Pour 1/2 of cus- 
tard, add remaining cake and rest of custard 
Let stand 6-8 hours in refrigerator, or 
longer if you want. Mekes a lot! 

- Sylvia Tucker 


SCOTCH TRIFLE 


1 sponge cake 
strawberry preserve 
1/2 c. orange juice 
1/2 c. med. dry sherry 
vanille extract 
slmond extract 
/2 cup almonds 
2c, heavy cream 
strawberries 
5 okts. Jello-ese custard 


Cut sponge cake in half horizontally. 
Spread with strawberry preserve and cut 
into 1" cubes. Layer the bottom of a glass 
bowl with some of the cake and sprinkle 
some of the orange juice and sherry over it, 
also adding a couple of drops of vanilla 
snd almond extract. Add another layer of 
cake Gtc.iuntil all the cake andlinmind 
nave Deen used ups Pounethe scustard over 
the top, letting it soak into the cake 
mixture, Chill thoroughly, then top with 
the heavy cream, sprinkle with almonds, and 
gernisn with strawberries, 

- Pauline Clow 


ald 


SHERRY WINE CHARLOTTE 


1/2 pt. whipping cream 
l envelope Knox gelatin 
3/u c. sherry wine 

6 Tbsp. sugar 

1 tsp. vanilla 


Soak gelatin in 1/2 c. wine for 15 
minutes, Heat until dissolved. Add 
Tbsp. sugar and 1/4 cup wine, Stir until 
dissolved. Let cool until it thickens 
(not congeals). Whip remaining 2 Tbsp. 
sugar and 1 tsp. vanilla and the cream 
till stiff. Fold gelatin slowly into 
cream. Let congeal. The bowl can be lined 
with lady fingers and cherries before 
pouring the charlotte in to congeal. Keeps 
for weeks. 

- Jane McCracken 


FUDGE SAUCE 

1/2 c. sugar | 1 1/2 Tbsp. Cocoa 
1/4 ec. milk 1/h tsp. vanilla 
1 Tbsp. butter pinch of salt 


Boil sugar, milk, cocoa, salt, and 
butter for 2 minutes. Remove from heat 
and add vanilla. Serve warm over ice 


cream, Makes 2 generous servings. 
- Mary Horres 


161 


162 


WHITE SILK FROSTING 


Cream together ) Tbsp. soft butter or 
margarine and 2 1/2 xxxx confectioner's 
sugar. Add the sugar slowly, beating 
constantly. Beat ¢ egg whites until stiff 
snd edd 11/2 cups sugar. Combine the 
mixtures lightly and add 1/2 tsp. vanilla. 
This is excellent for chocolate or spice 
cake. (Recipe from OLD WESTINGHOUSE 
COOKBOOK) 

Virginia Gray 


CANDY 


BUTTER MINTS 


Cook about 30 minutes to 264 Rs 


1c. water 
1/2 stick butter or margarine 
2 Ce granulated sugar 


Stick spoon into mixture and then in 
cold water. “ii the mxture pulls" orf the 
spoon in a sheet, it's ready, 

Pour the mixture onto a clean cold 
marble slab end add 12 drops of peppermint 
oil and food coloring--The coloring is 
optional, Work it as soon as it doesn't 
blister your hands and pull and pull until 
it's dull and holds its shape. Snip with 
scissors and allow to dry to the point 
that it won't be sticky before storing in 
tins. 

The marble should be about 1)" square 
abvleast. “it must bescold amvorder to 
cool down the boiling mixture. The marble 
should be 2lso very clean for if there is) 
sny suger left on it from = previous pul- 
ling, the boiling mixture will turn to 
suger. 


BUTTER MINTS (cont. ) 
if you overcook the mixture more than 
264, you can add more water to cool it 
below 264 and then reheat to 26h once. 
- Martha Cleary 


FUDGE 


l, squares unsweetened chocolate 
1 box brown sugar 

1/2 c. milk 

butter: the size of a walnut 
vanilla or almond extract 


Combine everything except extract in 
pan and mix over low heat. When mixed, 
bring to boil over medium heat. Test by 
dropping some drops into cold water. When 
drops become hard, take off heat and beat 
until thick.and satiny. Add extract during 
beating, if desired. Pour into greased 
pen to coo. Cut into squares when cool. 

- Nancy Vest 


COCOA FUDGE 


2/3 c. Hershey's cocoa 

3 ce sugar 

1/8 tsp. salt 

fetye Gs Of MLL 

1/4 c. of butter 

1 tsp. of vanilla 

1 medium jar of peanut butter 

1 medium jar of marshmallow cream 


Combine cocoa, sugar, and salt in a large 
saucepan. Add milk gredually, mix thoroughly; 
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COCOa FUDGE (cont.) 
bring to a boil on high heat stirring con- 
tinuously. Reduce heat to medium and con- 
tinue to boil the mixture without stirring. 
.dd butter, peanut butter, marshmallow 
cream. Put in dish in refrigerator’ and 
chill till it hardens, then serve. 

- Kathy Keith 


FUDGE OATMEAL CLUSTERS 


ZC aes 6 Tbsp. cocoa 

2 Ce oatmeal (not ye ACecsmnsl le 
cooked) l/2-ce souLter 

1/h tsp. salt 1 tsp. vanilla 


1 c. chopped pecans (optional) 


Boil sugar, milk, cocoa, salt and 
margarine for 2 1/2 minutes. Remove from 
heat and edd vanilla. Stir in 2 c. oatmeal 
and bo. muts.-* Continue isbamrime nba, 
fudge becomes firm. Drop by teaspoons 
onto wax paper. Cool. Makes h dozen. 

- Mary Horres 


JULCK PEANUT FUDGE 


230.0 Supar 

Tosp. butter 

c,. evaporate d milk 

Cc. miniature marshmellows 

12 oz. jar chunky-style peanut butter 
USD ss vena 

okg. butterscotch bits 


ae ee ee ee) 


Combine sugar, butter and evaporated 
milk. in electric skillet. Set temperature 


at 


QUICK PEANUT FUDGE (cont. ) 
at 280. Bring to boil and boil 5 minutes, 
stirring constantly. Turn off skillet. 
Add marshmallows, peanut butter, butter- 
scotch bits, and vanilla. Stir until 
all are melted and blended. Pour into 
a buttered 8 inch square pan. Cool before 
cutting into squares. Yield: 2 pounds. 

- Erma Whittington 


POTATO CANDY 


Boil one small potato until done, 
add to one box of confection sugar and 
blend together until you can form it into 
a ball, (It may be necessary to add a 
little water). Then roll out and spread 
generously with peanut butter, (Crunchy 
is really good!) then roll over (will 
look like a jelly-roll) and slice. 

Very rich! 
-- Elizabeth Vickroy 


SEAFOAM CANDY 
3c. brown sugar Water enough to dissolve 


Cook until ¢ small amount dropped in 
cold weter will keep its shape when made into 
s bell. Have ready the whites of two eggs 
well beaten with-one tsp. vanilla. Pour the 
boiling mixture slowly into the eggs, beat- 
ing 611 the time it cools. A wire beater 
must be used. Drop by tsp. onto waxed paper. 
low to sit until e crust forms on the out- 
gide. ..lso good with half 2 pecan on top of 
each candy. 

- Martha Cleary 
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PIES 


JANE'S APPLE-ALMOND PIE 


1 1/2 cy sugar ToCamDULLeL 

PeCetOul lc. almonds, finely 

6 lg. green apples, ground | 
pared, cored & 1/2 c. whipping cream 


sliced thin 


Cream 1 c. of sugar and butter: add 
flour and almonds to creamed mixture and 
blend until dough is smooth. Butter a 9 inch 
pie pan; cover with half the dough; fill 
with apples. Cover with remaining dough and 
bake at 350 for 45 min. Serve warm with 
whipped cream. 6 servings. 

- Evelyn Harrison 


BUTTERMILK CUSTARD PIE 


3/4 c. sugar salt 
lc. buttermilk 2 Tosp. melted butter 
3 eggs, beaten 1 tsp. vanilla 


Mix ingredients in order given. Pour 
into an unbaked pie shell. Bake for one 
hour at 25. 

~- Katherine Ripley 


RUTH MYERS' BUTTERSCOTCH PIE 


1 c. brown sugar about 3 Tbsp. corn 
1/2 stick butter — starch (dissolved 
2 ly ec. sealded milk in water) 

2 egg yolks’ 


Carmelize brown sugar and butter. Add 


SE 


Seely 


RUTH MYERS' BUTTERSCOTCH PIE (cont. ) 

milk slowly to butter and sugar; add corn 
starch. Beat egg yolks, add a little hot 
milk to warm yolks. Add egg yolk-milk 
mixture to main pan, mix lightly. Slowly 
add remaining milk, stirring to avoid 


cooking of egg yolks. Cool mixture slightly 


before pouring into baked pie shell. Top 
with meringue. . 
; - Carolyn Fleeger 


MOTHER'S CHESS PIE 


3 eggs 

1 stick butter (1/) lb.) 
1 1/2 c. sugar 

1 Tosp. flour 

2 Tbsp. sweet milk 

1 tsp. lemon extract 


Cream butter and sugar. Add other 
ingredients. Stir well. Pour in unbaked 
pie shell. Bake 375 about 0 minutes or 
until golden brown on top. 

- Mary Opal Shuford 


TRY THESE: 


To enhance the flavor of a store- 
bought apple pie, cut several slits in the 
top crust and lace in 2 Tbsp. of apple 
brandy. 


To cream butter and sugar quickly 
for a cake, blend them with a few Tbsp. of 
the milk to be used in the cake. 
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CHOGOLATE ANGEL PIE 


2 egg whites 

1 pkg. German Chocolate 
1/8 tsp. salt 

1/8 tsp. cream of tartar 

t ida Che Shige e 

1/éuGs, finely choppedennuts 
1/2 tsp. vanilla 

Tbsp. water 

tsp. vanilla 

c. Whipping cream 


FI Ww 


Combine egg whites, salt, and cream 
cf tartar in bowl. Beat until foamy through- 
cut. Add sugar, 2 Tbsp. at a time, beating 
after each addition until sugar is blended. 
Then continue beating until mixture will 
stand in very stiff peaks. Fold in nuts 
and 1/2 tsp. vanilla. Spoon mixture into 
lightly grease 8 inch pan and make a nest- 
like shell,.,building up sides’ 2/2 inch 
above edge of pan. Bake in slow oven (300) 
for 50 or 55 minutes. Cool. ~ 

Place chocolate and water in saucepan 
over low heat. Stir until chocolate is 
melted, Cool until thickened. Then add 
iL tsp. vanilla. Whip cream. Fold choco- 
lete mixture into whipped cream. Pile 
into meringue shell. Chill about 2 hours 
before serving. aakneezes wells 

- Erma Whittington 


GERMAN CHOCOLATE PIE I 


okg. ( oz.) German chocolate 
/ise. patter 

ly2 c. evaporated milk 

TOs. weornsparch 


Lad YY fs pes 





GERMAN CHOCOLATE PIE I (cont.) 
1 i/2 c. sugar : 

“1/8 tsp. salt 

2 eggs 

1 tsp. vanilla 

1/3 ¢. coconut 

1/2 c. chopped pecans 


Melt choc. and butter over low heat. 
Stir till blended. Remove from heat. 
Gradually blend in milk. Mix sugar, corn- 
starch, salt; beat in eggs and vanilla. 
Gradually blend in coc. mixture. Pour 
jnto pie shell (uncooked) Mix pecans 
and coconut. Sprinkle over filling. Bake 
iS min at 350 (or until top puffed) Filling 
will be soft and will set while cooling. 
Cool at least ) hours before serving. 

- Ruth Currie 


GERMAN CHOCOLATE PIE II 


c. sugar 

ec. canned milk undiluted 
heaping Tbsp. plain flour 
heaping Tbsp. cocoa 

eggs 

Tbsp. flavoring 

Cc. pecans 

c. coconut 


RMR Hw www Ww 


Cook at 350 for about 30 to 35 minutes. 


Makes 3 pies. 
- Barbara Rosenbaum 
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COCONUT PIE 


3 eggs,slightly beaten 

l/fic. Siger 

3/l ceedark corm syrup 

13 0z. pkg. coconut cream pudding mix 
L/lte. mak 

1/2 tsp. vanilla 

1/ tsp. salt 


Blend all ingredients together and 
pour into 9 inch pie shell. Bake 350 
degree oven 35 minutes or until firm. 
Serve warm with dollop of whipped cream. 


- Charlotte Lefler 


FRENCH COCONUT PI 


3/h c. margarine 

Del/ i ce.cuper 

1/4 ec. buttermilk 

3 eggs, well beaten 

Mgce ite Kewl? 

1 tsp. vanilla 

1 6 oz. pkg. flake coconut 
1 unbaked pie crust 


Melt together sugar and margarine. 
Cool. Combine buttermilk, eggs, vanilla, 
salt, and coconut. Add to first mixture, 
Pour into unbaked crust and bake for 30 
minutes in a 37 oven. 

- Jane McCracken 








IMPOSSIBLE COCONUT PIE 


lh eggs, beaten 

1 3/4 c. sugar 

1/2 ¢c. self-rising flour 

2 C¢. whole milk 

1 tsp. vanilla extract 

1/2 stick butter, melted 

1 7 oz. can flaked coconut 


Beat eggs. Blend together sugar and 
flour and stir into eggs with remaining 
ingredients, Turn into two greased 9" 
pie pans. Bake in a 350 oven for 30-)0 
minutes or until coconut is browned and 
pies are firm, 

- Melissa Russell 
- Mildred Walke 
- Elizabeth Vickroy 


DATE ALMOND PIE 


13 saltines, crushed 

1) dates, chopped 

egg whites, beaten stiff 
Cc. sugar 

c,. chopped nuts 

tsp. baking powder 

tsp. almond flavoring 


i net 


Mix crackers, dates, sugar, ruts, 
baking powder; add egg whites and flavor- 
ing. Bake at 300 in a greased casserole, 


Serves 6, 
~ Esther Evans 
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FROZEN ORANGE JUICE PIE 


Soften 1 Tbsp. gelatin in 1/4 c. cold 
water. Heat 1/2 c. evaporated milk and 
1/4 c. water. Add gelatin and dissolve. 
Add 2/3 c. sugar, 1/8 tsp. salt and 6 oz. 
concentrated orange juice. Pour into ice 
cube tray until getting stiff. Pour into 
bowl and beat. Fold in 1 c. whipped cream. 
Make cookie crumb crust. Place 1/2 of , 
crust in bottom of tray and pour in cream 
mixture. Place other crumbs over top. 
Freeze and cut in wedges. 

~ Janet Sheets 


GRAPE PARFAIT PIE 


1 envelope (1 Tbsp.) unflavored gelatin 
1/3 c. sugar 

2 Tbsp. lemon juice 

1 1/4 c. grape juice 

1 pint vanilla ice cream 

1 baked 9 inch pastry shell, cooled 


Combine gelatin and sugar. Add 
lemon juice to grape juice and bring to 
boiling; remove from heat. Add gelatin- 
sugar mixture and stir till melted. | 
Chill till mixture mounds when spooned 
(20-30 min.) Stir in ice cream. Pour 
into pastry shell; chill till set. 
Garnish with whipped cream and toasted 
slivered almonds if desiréd. 


- Edwina Johnson 


LEMON PIE 


Beat 3 eggs until thick and fluffy. 
Add 1 c. granulated sugar and mix well. 
Grate the rind of 1 lemon and juice of 
2 lemons. Melt 1/2 stick of butter and 
add. Pour all of this into an unbaked 
pie shell and bake until filling is firn. 
Bake at 375. Cool and serve plain or 
with vanilla ice cream. 

- Mary Plowden 


LEMON MERINGUE PIE 


1/4 ce. cornstarch 
lc. sugar 

1c. boiling water 

3 eggs, separated 
juice of large lemon 
rind of 1 1/2.lemon 


Mix sugar and starch, add boiling 
water gradually and boil until clear, 
stirring constantly. Add yolks of eggs, 
stirring constantly. Add lemon juice and 
rind. Mix well and cook for few more min- 
utes. Cool and fill baked crust. Cover 
with meringue make by beating egg whites 
until stiff. Add sugar until sweet enough 
to taste. Bake in 350 oven until golden 


brown. 
- Rosella Ferster 
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MACAROON PIL 


Pastry for 9" pie. If you make your own, 
cut thimble rounds from scraps and overlap 
around rim of crust with milk, 
i/ tsp sal teadd to 
3 egg yolks. Beat until thick and lemon 
colored: 
Add, in, threseportions: 

11/2 c. sugar, beating well after each 
addition. 
adds 

ay eas full 

2 Tbsp. melted butter (cooled) 

1 tsp. lemon juice 

1/2 tsp. almond extract 
Then fold in: 

1 1/2 c. flake coconut, then 

3 egg whites, stiffly beaten. 
Turn into shell. Beke at 375 for 50\min.; 
or until knife inserted near rim comes out 
clean. Cool. Garnish with whipped cream 
and toasted. coconut, if desired. 

- Nancy Vest 


SIMPLE MERINGUE PLE 


3 egg whites 

lc. granulated sugar 
1/2 pint cream 
Baker's chocolate 


Beat together until stiff 3 egg whites, 
1c. gran. Sugar. Bake in oven fore ie ion 
at 300, or until tooth pick comes out clean. 
Put whioped cream (sweetened slightly) on 
top and sprinkle with chocolate, Place in 
refrigerator for 3 hours before serving. 

- Mary Cox 





PEACH ICE CREAM PIE 


lc, cut-up canned or fresh peaches 
1 three ounce package lemon gelatin 
1 pint ice cream 

1 nine inch greham cracker crust 


Drain peaches reserving liquid. 
Measure syrup and add water to make one 
cup. Bring this liquid to a boil and add 
gelatin. Stir mixture until gelatin is 
dissolved. Add the ice cream by spoon- 
fuls and stir until it is melted. Chill 
until thickened. Fold in the fruit and 
chill again in the graham cracker crust 
until firm. Serve with a whipped cream 
topping if desired. 

~ Peggy Birch 


FRESH PEACH SOUR CREAM PIE 


1 unbaked 9-inch pastry shell 

1/2 c. granulated sugar 

1/2 c. brown sugar tightly packed 

Tbsp. flour 

1c. sour cream 

S-6 medium size fresh peaches peeled and 
halved 


Preheat oven to 150. Line 9-inch 
pie pan with pastry. Blend sugar, flour 
and sour cream. Arrange peaches cut side 
down in pastry shell. Pour cream mixture 
over peaches. Bake 10 minutes. Lower 
heat to 325. Bake 25-30 minutes longer, 
Cool before serving. 

- Jane McCracken 
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PECAN CAKE PIE 


18 Ritz rolled fine 
L ey sugar 

1c. chopped pecans 
1/2 tsp. cinnamon 
1/k tsp. salt 

h egg whites 


Combine crackers, sugar, pecans, 
cinnamon and salt. Beat the egg whites 
until stiff and fold into mixture. 

Grease a 9" pie plate and pour into 
mixture. Bake at 350°20 to 30 minutes 
and serve with ice cream, 

-~ Peggy Birch 


PECAN PIE 


193 7ithce supa s 

t/t ec. dark corn syrup 

1/4 c. butter or margarine 
3 eggs 

1 c. broken pecan meats 
few grains salt 


‘jj tsp. vanilla extract 


9" unbaked pastry shell 


Mix sugar, syrup, and butters; bring 
to boiling point. Beat eggs, gradually 
edd syrup mixture. Add nuts, salt, and 
vanilla and pour into pastry shell. Bake 
et 375 until done (35-0 min.) 

- Mattie Russell. 








PINEAPPLE COCONUT PIE 


1/4 1b. butter 
2c. sugar 


eggs. 


Beat butter, sugar, and eggs together, 
Add 1 #2 can crushed pineapple (don't drain) 
and 1-can coconut. Pour into 2 unbaked 
8" pie shells and bake at 350 for lO min. 
So simple and so good, 
- Toni Grow 


PUMPKIN PIE 


Large can or 3 c. pumpkin 
lc. brown sugar 

lc. granulated sugar 

1 tsp. salt 

2 Tbsp. New Orleans molasses 
1/, tsp. ground cloves 

3 tsp. cinnamon 

3 tsp. ginger 

eggs 

can of evaporated milk 


Mix well, beat eggs slightly and stir 
into pumpkin mixture, add canned milk. Mix 
throughly, and fill two unbaked pie shells. 
Place in OO oven for 10 min., reduce heat 
to 350 for 30 min. 
- Rosella Ferster 
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SOUTHERN PIB 


3 egg whites, beaten stiff 

lc. sugar, add gradually, beat well 
1h Ritz crackers, rolled fine 

1/2 tsp. baking powder 

ive. nubs, chopped time 


Fold into egg mixture and bake in 
buttered pie pan. Bake at 300, lO minutes. 
Cool and top with "Kool Whip" or whipped 
cream and refrigerate for 7 hours or more, 
Top with nuts. 

- Sandra Sparling 


STRAWBERRY PI 


1 bake pastry shell 

1 qt. of strawberries 
LCS Ue a 

3 Tbsp. cornstarch 
I-c. whipped cream 


Place half of the berries (choicest) 
in crust. Mash remaining berries until 
juice is extracted. Bring to boil and add 
suger mixed with cornstarch. Cook slowly, 
stirring all the while. Let cool, pour over 
berPri1e€s in crust. Place an retriverator. 
until very cold. Top with sweetened whipped 
créam and serve. 

- Marianna Long 


COOKIES 
BLACK PEPPER COOKIES 


1 1/2 tsp. baking powder 

1/k tsp. salt 

1 1/2 c. sifted flour 

3/4 c. cocoa 

3/4 c. butter, at room temperature 
1/2 tsp. freshly ground black pepper 
3/4, tsp. ground cinnamon 

1/4 tsp. ground cloves 

11/2 tsp. vanills extract 

lc. sugar 

1 egg 


Preheat oven to 375 degrees. Sift 
together the baking powder, salt, flour, 
and cocoa; set aside. Mix together but- 
ter, spices, and vanilla. Blend in sugar; 
beat in egg. Gradually stir in flour mix- 
ture. Shape dough into l-inch balls. 
Place one and one half inches apart on a 
greased cooky sheet. Flatten to 1/l-inch 
thickness. Bake 12 minutes and cool on 
rack, Frost if desired. Yield: 3 dozen 
cookies, 

- Donn Michael Farris 


BROWNIES - QUICK AND EASY 


Blend together Tbsp. cocoa, lc. 
suger, 1/2 c. mergerine, and 1 tsp. vanilla. 
Add to above mixture: 2 eggs. Gradually 
aad 1/2 c. flour. add 1/2 to 1c. chopped 
pecans, if desired. Bake in oven (325) for 
35 minutes. 

- Elizabeth Vickroy 
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BROWN SUGAR BROWNIES 


11/3 c. sifted all-purpose flour 

1 tsp. baking powder 

t/e tsps salt 

1/2 c. soft butter or margarine 

1c. light-brown sugar, firmly packed 
1 egg | 

T tsp. Vani iis exurach 

1/2 c. coarsely chopped nuts 


Preheat oven to 350. Lightly grease 
ag" X 9" pan. Sift flour with baking 
powder and salt; set aside, ina large 
bowl, with wooden spoon, beat butter, sugar, 
egg, and vanilla until smooth. Stir in 
flour mixture and nuts until well blended. 
Spread evenly in prepared pan. Bake 25 to 
30 minutes or until surface springs back 
when gently pressed with fingertips. Cool 
slightly. Cut into bars while still warm 
sharp knife. 

- Kathy Overman 


SAUCEPAN BROWNIES 


173°C. shorvening 

2 squares unsweetened chocolate 
1/2 tsp. vanilla | 
ier oe aene 

< eggs 

3/ c. sifted flour 

1/l, tsp. salt 

3/h c. chopped nuts 


Melt shortening and chocolate in 
s.ucepsn over low heat, stirring constantly; 
cool, Beat in vanilla and sugar. Add eggs, 
one at a time, heating well after each addi- 








SAUCE PAN BROWNIES (cont.) 

tion. Sift flour and salt; add nuts. 
Combine with chocolate mixture, and blend, 
Turn into grease 8 x 8 x 2 - inch pan, 
Bake at 325 for about 25 min. Gool on 
rack and cut in squares. 


~ Bertha J. Jones 


BUTTER DELIGHT COOKIES 


Cream 3/l c. margarine and 1/2 c,. 
sugar together. Beat in 1 egg yolk, 1/2 
tsp. vanilla. Add 2c. sifted flour, 
gradually. Use low speed on mixer as the 
batter will be very stiff. Make batter 
into small balls, place on slightly greased 
cookie sheet. Dent middle of cookie and 
fill with jelly (or preserves, orange 
marmalade is very tasty also). Bake at 
350 for 15 minutes. Yields about l dozen 
cookies. Excellent with coffee. 

Easiest way to make the balls: 

Wash hands thoroughly, pinch off about 
1" diameter of cookie batter, form it into 
2 ball - light pressure, then use spoon 
handle that is about 1/3 inches wide to 
dent middle of cookie. Also use spoon 
handle to put filling in the dent. While 
one batch is baking, prepare next batch 
on sheet of aluminum foil, then slide foil 
onto cookie sheet. 

- Elizabeth Vickroy 
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CHOCOLATE BUTTERSCOTCH SQUARES 


Mix together thoroughly 2/3 c. melted 
mergerine and 2 1/h c. packed brown sugar. 
Add 3 eggs to above mixture, one at a time, 
bezting well after each addition. Sift 
togethers 3/iec. Plour,. 1/aeuspaisadt, and 
2 1/2 tsp. baking powder, then add to sugar- 
margarine mixture. Add 1c. chopped nuts 
end 1c. (6 oz. package) semisweet chocolate 
pieces, and 1 tsp. vanilla. Spread in 
greased 16x10x1" pan. Bake in moderate 
oven (350) about 35 minutes. 

- Elizabeth Vickroy 


CHOCOLATE-COVERED CHERRY COOKIES 


Lfe chisoucebutcen 

3/h ec. sifted confectioners sugar 

L. tsp @vanrlila 

1 square unsweetened chocolate (1 oz.) 
melted 

Phe Ce hd Olas 

1/8 tsp. salt 

20-25 maraschino cherries, well-drained 

Chocolate icing 


Heat oven to 350. Mix butter, sugar, 
venille, and chocolate thoroughly. Measure 
flour by dipping or by sifting. Blend in 
flour and salt. If dry,add 1-2 Tbsp. cream. 
Wrep level Tbsp. of dough around well- 
drzined cherry. Place 1" apart on ungreased 
baking sheet. Bake 12-15 minutes. Cool, 
Dip Lops sol cookies, invacang., | lecorete ma. 
desired, with shredded coconut, chopped | 
nuts, or nut halves, Makes 20-25 cookies. 

lcing:. Mix. 1c.) silted.confectioners 





CHOCOLATE-COVERED CHERRY COOKIES (cont. } 
sugar, 1/4 c. cream, 1 tsp. vanilla, and 
1 square unsweetened chocolate (1 oz.) 
melted, 


- Bllen Martin 





DATE NUT ROLLS 


1/2 stick butter 

Cc. Sugar 

eggs beaten 

lbs. of dates, chopped 

Cc. chopped pecans 

tsp. vanilla 

2/3 c. Rice Krispies 
arge box of fine coconut 


cod coe DOM ae DOME DORE DOME a 


Melt butter slowly. Add sugar, dates, 
and eggs; cook in heavy boiler. Let come 
to a boil; then cook slowly for ten minutes. 
Stir to keep dates from scorching. Remove; 
add pecans, vanille, and Rice Krispies, 
Cool. Roll in coconut. Makes about 5 1/2 
dozen. 


oy 
-~ Mabel Anne Kincheloe 


LAURA'S DAT# NUT FINGERS 
c eggs 
1/2 c. sugar 
1/2 tsp. vanilla 
1/2 c. sifted all purpose flour 
1/2 tsp. baking powder 
W/2.tsp. Sale 
1c. coarsely chopped nuts 
=a 1 8 oz. pkg. chopped dates 
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LAURA'S DATE NUT FINGERS (cont. ) 

Feat eggs until foamy. Beat in sugar 
and vanills. Sift dry ingredients and 
stir into other ingredients. Mix in nuts 
and dates. Spread in 8" square pan and 
bake in a moderate oven (325) for 25-35 
minutes until the top has a dull crust. 
Cut into finger-size pieces while warm. 
Cool and roll in powdered sugar. 

- Susan Carlton Smith 


FORGOTTE! COOKIES 


Set oven at 375. Best 2 egg whites 
and 1/h tsp. salt until very stiff and dry. 
Gradually beat in 3/4 c. of sugar--beat 
until very stiff, Beatein | tsp.yvani lie 
and then stir in 6 oz. package chocolate 
pits. Drop in mounds by teaspoon on but- 
tened cookie sheet. set sheet in. pre-~ 
heated oven. Turn off heat immediatel 
Bo not open oven. en. Cookies will be saa 
the next mo morning. 





- Esther Evans 


FROSTED DELIGHTS 


dy alae C.. SE LOUR 

lie use. oan 

1 tsp. b king powder 

1/2 c. shortening 

Ce Sugar 

eges 

tsp. vanilla 

c. brown sugar 

egg white, stiffly beaten 
c. chopped nuts 


tH pb 


> 
LD 
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FROSTED DELIGHT (cont. ) 

Sift flour, salt, and baking powder 
together, Cream shortening with sugar and 
mix with eggs, vanilla, and sifted ingre- 
dients. Spread batter very thin on a 
baking sheet. Fold brown sugar into beaten 
egg white, spread over the cookie batter, 
and sprinkle with nuts. Bake in a slow 
oven-325-for thirty minutes. Cut into 
squares. Makes 30. 


- Mary Horres 


FRUIT CAKE COOKIES 


c. brown sugar 

c. butter or crisco 

well-beaten eggs 

c. plain flour (reserve 1 c. to flour 
fruits and nuts) 

tsp. cinnamon 

tsp. soda 

tsp. salt 

1 / 2eceome lk 

3/l lb. white rasins 

6 or 7 slices of pineapple 

1 lb. candied cherries 

feet. daues 

7 c. nuts 


Pre WwrPe 


Cream butter, sugar; udd eggs. Combine 
flour, cinnamon, and soda. Add alternately 
with milk. Flour chopped fruit, blend with 
batter. Drop on greased cookie sheet. Bake 
20 to 25 minutes at 300. They will bea 
little soft when removed from pan, but will 
firm up when cool. 

- Janet Bland 
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GINGER SNAPS 


3/h ec. shortening 2 tsp. soda 
lec. granulated sugar 1 tsp. cinnamon 
Tbsp. molasses 1/2 tsp. cloves 
1 egg iL tsp. ginger 


2c. flour (all purpose) 


Work all together until smooth then 
set in refrigerator for awhile. Roll in 
marble size balls and rotl in sugar. 
Bake at 375 degrees for about 10 minutes. 

~ Pamela 5S. Fawcett 


HELLO DOLLY COOKIES 


In a 9" x 9" cake pan, melt 1/h lb. 
butter or margarine. Add: 1c. graham 
cracker crumbs and pat into crust. 1-6 oz. 
pkg. flake coconut, 1-6 oz. pkg. chocolate 
(or butterscotch) bits, 1 c. chopped pecans. 
Cover with 1 can Eagle brand condensed milk. 
Beke in 300 oven for 35-0 minutes. Let 
cool in pen. When cold cut into squares. 
These keep well in an airtight tin, the 
refrigerator, or the freezer, 

- Jane McCracken 


MACAROON TARTLETS 


Pestry: Preheat oven to 375. 

2 Py 3 Jewe 5a Pteded ours 7 / Sie. Tou bie 

1/2 tsp. selt 2 eges, well-beaten 
Of 3. Gut SURE 


Mix: flour. isadt, sugaraqsbuteim butger 
till coarsely wrumbly. Stix in eges and 


= 


yy 





MACAROON TARTLETS (cont. ) 
blend well. Knead dough slightly. Cover 
and refrigerate about 20 min. Place 1 
heaping Tbsp. dough in each greased muffin 
cap. Press and shape into shell. Place 
iLetosp. tilling iin reachesnell: 

Filling: 
2 eggs 
els uc sugar 
7 oz. package coconut 

Flavor to taste; beat eggs well; blend 
in rest. 

Bake 22-2) min. at 375. Cool slightly 
before removing from pans. 

- Nancy Vest 


MOLASSES CRINKLES 


oy ies, crasco 
Peeee 

ic. sugar 

li Tbsp. Molasses 


Mix above ingredients well. Add: fey oat 
self-rising flour, 1 tsp. cinnamon, cloves, — 
and ginger, and 2 tsp. soda. Roll in 1 inch 
balles. Roll in granulated sugar. Bake 12-15 
minutes 2t 325. 

- Myrl Keene 


Ad@ a little cinnamon when baking choco- 


late cookies for a different taste. 


Sift powdered sugar on a plate before 


placing a fresh cake on it to Keep from stick- 
ing. 
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MOLLI£ BERG'S FRUIT SQUARES 


Pasvny 

< ljé c. sifted all-purpose flour 
1/2 tsp. baking powder 

LASECSD oe Sais 

172 CoabuLLer 

5-6 Tbsp. water 

Pil ding: 

1 c. chopped apples (4-5 apples) 
l/ 2G. rouLter 

1 pkg. raisins or currants (1 3/l c.) 
LCA msi er 

1 tsp. cinnamon 

life CSOs geSaeec 

1 tsp. almond extrect 

l/2 c. water 

1 Tosp. cornstarch 

confectioner's sugar 


Sift flour, baking powder, <znd salt 
torether., Work in butter until mixture 
looks like coarse meal. Sprinkle in weter 
“nd mix pastry with fork until it holds 
together. Chill in refrigerator. Peel, 
core snd cut apples ino little pieces. 
ad butter, currants or raisins, sugar, 
CinGAMoMm, es. LUwextrect,se nd wetter. Cook 
until zpples sre tender but not mushy. Now 
spoon severél tablespoons of the fruit lia- 
uid into cornsterch to m.ke a smooth paste. 
Aca the paste to fruit mixture, stirring 
constantly until mixture thickens. Cool. 
prehe.t oven to 500. Divide the dough into 
UW Seu Ortaons! 2nd ro lmeearcn “one light- 
ly 7 LOUreGsiosrdsun tii page= pener chin. 
lingethe sotomsaad @s29G OF The sites cor 


i8g 
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HOLLIE BERG'S FRUIT SQUARES (cont.) 
a 15" x 10" x 1" jelly roll pan with one 
portion of the dough. Spread the filling 
over the bottom pastry and cover with the 
remaining thinly rolled dough. Pinch. the 
edges of the dough together to seal it. 
Bake at 500 for 10 minutes, Then reduce 
the oven tempereture to 350 and bake for 
25 more minutes. Cool, cut in squares, 
and sprinkle with confectioner's sugar if 
desired, 

SEA LI GO AW. Hol )a 6 


HOMEMADE OATMEAL COOKIE MIX 


1/2 e. sifted flour 

tsp. baking sods 

We osu. Sako 

Cc. sugar 

c. firmly-packed dark brown sugar, sifted 
if lumpy 

ie eo. snortening 

1/2 c. rolled oats (quick cooking, old 
fashioned) 


come ces sae eae |S, 


ye oe 


Sift together the flour, baking soda, 
snd salt. Stir in the granulated and brown 
sugar. With a pestry blender cut in the 
shortening until the mixture resembles 
coarse crumbs. Stir in the oats, mixing 
thoroughly. Store in a tightly covered 
container, at room temperature. Cookie 
mix may be kept for several weeks. Makes 
10 cups. 

- Lee Brinson 
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OATMEAL DROP COOKIES (from the Homemade 
cookie mix on previous page) 


S c. oatmeal cookie mix 
1/2 c. chopped raisins 
1/2 ¢. chopped walnuts 
i eee 

1/3 700k 

1/l tsp. nutmeg 

172 tsp.Pvanilia. 

1/2 tsp. cinnamon 


Turn the cookie mix into 4 mixing bowl; 
stir in the raisins end walnuts. With a 
wooden spoon mzke = "hole" in the center. 
Into the holé drop the egg, milk, cinnamon, 
nutmeg, «nd vanilla. Mix thoroughly, and 
gradu: lly stirring in the dry ingredients. 
Drop by teaspoonfuls onto ungreased cookie © 
sheets. Bake at 350 for 12 to 15 minutes, 
Remove with 2 wide spatula to a wire rack 
LOUCOOl, « (ie poeSire, | COveT une jMOnorOT aLle 
cookies with orange-flavored confectioners 
suger frosting. Makes 3 1/2 dozen. Store 
in a tightly covered container. 


VARIATION: CHOCOLATE COGONUT COOKIES: 


Omit the raisins, walnuts, cinnamon, 
and nutmeg. Instead use 1/2 c. semi-sweet 
chocolate pieces and 1/2 c. flaked coconut. 

These cookies are the nutritious oat- 
meal variety. Children love to help make 
them. | 

- Lee Brinson 





OATMEAL SPICED COOKIES 


1 egg 

1/2 c. brown Sugar 
1/2.¢e. butter 

3 Tbsp. milk 

Aer ourT 

1 tsp. cinnamon 
1/2 tsp. nutmeg 
1/8 tsp. soda 

1/2 tsp. baking powder 
Aya tep. Veale 

1 c. rolled oats 
1/2 c. raisins 

1/2 ¢. nut meats 


. Cream butter and sugar; add beaten 

egg and milk, Sift spices, baking powder, 
salt, soda, and flour into mixture and mix 
well. Add roiled oats, raisins and nuts, 
Drop on cookie sheet and bakd for 15 min- 
utes at 375 degrees. Mekes approximately 

2 1/2 dozen cookies. Pi 

- Elizabeth M. Graham 


PECAN COOKIES 


iyt. butler 

1/2 c. powdered sugar 

Cyt. LLeur 

1 tsp. vanilla 

1 c. chopped pecans 

Extra powdered sugar for rolling 


Mix and form balls about the size of 
marbles. While still hot roll in powdered 
suger. Beke 350 for 25-30 minutes. 

- Dot Hunt 
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PECAN. PUFFS 


Beat together until cream 1 c. mana 
garine, 4 Tbsp. sugar, and.2 tsp. vanilla. 
Addac ec. pecansesnd=2 cy flourwcuputter= 
sugar mixture. Roll dough into small balls 
and place on lightly greased cookie sheet, 
These do not rise so they may be place 
close together. Bake 45 minutes (300). 
Roll puffs while hot in confectioner sugar. 
when cold, rodl again. Plastic bread wrap- 
pers (or "baggies") are dandy for crushing 
the pecans in and may be used again to 
roll the balls in confectionen sugar, 

~ Blizabeth Vickroy 





tUM BALLS 


Mix together 1 c. crushed vanilla wafers, 
1c. confection suger, 1 1/2 c. chopped pecans, 
2 Tpsp., cocoa., Add celbspeq corn. syrups (haent) 
end 1/l c. rum flavoring (rum will do well, 
also). Shape into l-inch balls, roll in 
pecans or confectlonesugarssfotore in air 
tight container. (Powdered sugar on hands 
helos in making balls.) ! 
| - Elizabeth Vickroy 


RUSSIA TEA BALLS 


lc. dutter (soft, but not melted) 
1/2.c. powdered sugar 

fede, ou LeU en OUT 

3/0. chopped nuts 

ly eee oa 

Lees.) Vales 





RUSSIAN TEA BALLS (cont.) 
Mix weil and make into dime size balls. 
Bake at 00 12 to 15 minutes. Roll in pow- 
dered sugar while hot and again when cool. 
They look like snow balls. Will keep in 
air tight container, also freézes well, 
- Martha Cleary 


SAND TARTS 


Cream together: 1 c. butter and 1/2 
tsp. water. Add: 2c. all purpose flour, 
3 Tbsp. powdered sugar, 1 tsp. vanilla, and 
1c. pecans. Drop by tsp. (doesn't rise). 
Bske 10-15 minutes at 300-325. Remove 
when tan. Roll in powdered sugar. 

- Jane McCracken 


SESAME SEED COOKIES ("Benne seed") 


3/l c. melted butter or oleo ( 1 1/2 sticks) 
fe Cea our | ; 
Ss 1/2.c¢.. orown sugar 

1/h tsp. baking powder 

i. tap. vanilla. | 

1/l) tsp. baking soda 

1/2 c. seseme seed (1 package) 


fix ingredients together, drop by 1/2 
tesspoonsful on cookie sheet. Bake at 300 
approx. 6 min. Remove with spatula. 

Comments: Bake 1 or 2 cookies first, 
to get an id@how much they spread. For 
2 very thin "lace" cookie, spread the dough 
Hehe after you drop it on the cookie sheet. 
If thinnes isn't important to you, you can 


WS 
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SESAME SEED COOKIES (cont. ) 


chill the dough, form it into rolls about 

1 1,2 inches in diameter, chill it thoroughly 
and then slice like a refrigerator cookie. 
This makes a compact cookie, very similar 

to the "Benne seed cookies" which one can buy 
(at great expense) imported from Charleston. 
Do not try to make the thin version of this 
cookie unless you have a very thin spatula, 
2g removing them from the baking s sheet is 
somewhat tricky. (A teflon cookie sheet 


helps, too,” but syou (still meed ineaverny uiin 


spatula.) 


~ Donna Bergholz 


7 LAYER COOKIES 


Butter sides and bottom of 9 x 43 pan. 
Spread 1 cube melted butter in bottom of 
oan. Sprinkle 1 c. graham cracker crumbs 
over this. Sprinkle 1 c. shredded coconut 
over this. Sprinkle 1 c. (6 oz.) pkg. choco- 
late chips. Sprinkle 1c. (6 oz.) butter- 
scotch chips. Dribble 1 can eagle brand 
milk over this. S»nrinkle 1-1/2 c. chopped 
nut meats. Bake 30 min. at 250. Cool, and 
cut into squares. 

- Ann Duesing 


TRY THIS: 


For a toasted coconut cake that needs 
no icing, pour the batter into cake pans and 
sprinkle generously with coconut before 
baking. 


SORRY COOKIES 


l-lb. box light brown sugar 
eggs 

cups biscuit mix 

c. chopped pecans 

6-0z. pkg. angel flake coconut 
Tbsp. vanilla 





BMH eH rw 


Cream together sugar and eggs. Add 
other ingredients and mix well. Spread 
mixture in a well-greased 12" x 1h" pan. 
Bake in a preheated 325 oven for 30 min- 
utes. Let partially cool in pan and cut in 
squares. 

~ jane McCracken 


TEATIME TASSIES 


1 3-oz. pkg. cream cheese 
Se 1/2 c. butter 
me 6Chlk cc. sifted flour 

1/4 c. brown sugar 

1 Tbsp. soft butter 

1 tsp. vanilla 

dash of salt 

2/3 c. pecans— 

= egg | 


Let cream cheese and butter soften to 
room temperature. Blend in flour. Chill 
slightly; divide into 1" balls and press 
into small muffin tins. (This is the pastry.) 

Beat together egg, Sugar, vanilla, 
salt, butter and pecans. Fill tins SPOT gh 
Bake in slow oven 325 for 25 min. Cool; 


~» remove from pan. 
7 - Janet Bland 
= 
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CAKES 
CARROT CAKE I 


iy cac we cookingseor: 

eggs 

e. self-rising flour 

‘c. sugar 

ec. grated carrots (1/2 lb.) 
c. walnuts (black) 

tsp. vanilla 


Km be A A lw fo 


Sift flour once, measure. Measure 
cooking oil, add sugar and beat thoroughly. | 
Add eggs, beat thoroughly; add flour, car- | 
rots, nuts vanilla and mix thoroughly. Put 

into greased and floured 10-inch tubed pan. 
Bake at 350 for 70 minutes. 
- Mildred Walke 





CARROT CAKE II é 


c. self-rising flour. 
c. sugar 

1/2 c. wesson oil 
Tbsp. cinnamon 


NO F Pm PO 


Mix together and add: 
eggs (one at a time) , 
c. grated carrots (uncooked) 


eS tae 


Bake at 375 until done. 
ICING: 
1 8 oz. pkg. cream cheese 1 box powdered sugar 


1 stick butter or margarine 1c. nuts any kind | 
- Barbara Rosenbaum 
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ANGEL BAVARIAN CAKE 


Make a thin custard of: 1 pint milk, 
egg yolks, pinch of salt, 1c. of sugar, 
and 2 Tbsp. flour. Add: 1 package Knox 
plain gelatin, dissolved in 1/2 c. cold 
water, and put in custard while hot. Let 
cool and fold in 1 pint cream, whipped, 
and the ) egg whites beaten stiff. Break 
up 1 large angel cake, line pan, pour in 
custard. Repeat until pan is full. Let 
stand in ice box over night. Ice with 1/2 
pint cream whipped with sugar to taste, 
and sprinkle with coconut. 

- Barbara Rosenbaum 


ANGEL FOOD WALDORF 


Slice entire top off an angel food 
cake about 1 inch down and set aside. Make 


cuts down into cake 1 inch from outer edge 


and 1 inch from edge of hole, leaving sub- 
stantial "walls" on each side. With a 
curved knife or spoon, remove cake within 
cuts being careful to leave a base of 
cake 1 inch thick. . Place cake on serving 
plate. ' 
In chilled bowl, beat 3c. chilled 
whipping cream, 11/2 c. confectioner's 
sugar, 3/4 c. cocoa and 1/l teaspoon salt 
until stiff. Fold 1/3 c. toasted slivered 
almonds or peeans into half the wiip cream 
mixture; spoon into cake cavity. Press mix- 
ture firmly into cavity to avoid "holes" 
in cut slices. Replace top of cake and press 
gently. Front cake with remaining whipped 
cream mixture. Sprinkle with 1/3 toasted 
slivered almonds: or pecans. Chill at least 
) hours until set. (12-16 servings) 

- Kathy Overman 
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BANANA CAKE 


1 box Duncan Hines Yellow Cake Mix 

1 box Jellow Banana Instant Pudding Mix 
), whole eggs 

lc. cold water 

1/2°c. cooking. oil 


Preheat oven to 350. Put the two dry 
mixes together in a bowl and stir slightly. 
Add eggs, oil and water. Beat 5 minutes 
at high speed with an electric mixer. Pour 
into greased and floured loaf or tube pan. 
Bake 55 minutes at 350. : 

- Erma Whittington 


BANANA NUT CAKE 


11/2 c. sugar 

1/2 c. butter 

3 eggs 

1/4 c. sour milk 

1 tsp. baking powder 
lc. banana pulp 


loc. chopped walnuts 


1/2 CenLour 
1/2 tsp. salt 
1 tsp. soda (dissolved in water) 


Cream butter and sugar, add egg yolks 
(beaten slightly); then banana pulp, nuts, 
sour milk, flour sifted with baking powder 
and salt; add whites of eggs beaten stiff 
and lastly soda. Bake at 350 for 30-35 
minutes in greased and floured 13x9x2" pan, 

- Linda Remorenko 











CHOCOLATE CAKE I 


c. flour 

c. sugar 

tsp. baking soda 

c. cold water 

c. Miracle Whip salad dressing 
level Tbsp. cocoa | 

Tbsp. vanilla 


Se all ee ee) 


Mix all ingredients thoroughly. Turn 
the mixture into ungreased cake pan (8"x8"), 
Bake at 350 for 35-5 minutes. Use frosting 
of your choice. 

- Marie Michel 


CHOCOLATE CAKE IT 


me's) £1 6ur 2 eggs 

2c. sugar 1 tsp. vanilla 

3/4 c. cocoa 1c, milk 

1/2 tsp. salt 1/2 c. vegetable oil 


1 tsp. baking powder 1c. boiling coffee 
2 tsp. baking soda 


Mix dry ingredients; add wet ingredients 
stirring well. Bake in three 9 inch pans for 
0 min. no longer. Cover with towels while 
cooling. Fill and frost with butter cream 
icing. 

BUTTER CREAM ICING 
1/4 lb. softened sweet butter 
3-l Tbsp. cocoa 


1 lb. sifted xxxx sugar 
2 tsp. vanilla or rum 


BUTTER CREAM ICING (cont. ) 
Cream butter, add sugar and cocoa grad- 
vally and alternately with vanilla or rum. 
If icing becomes too stiff, add an egg, then 
the balance of sugar. A bit of milk can be 
used to eet the icing,<if necessary. 
- Rosella Ferster | 


CHOCOLATE POUNDCAKE 


3 RCsP Suver dCs D2 AI wil our 

Wetibe cutter 1/2 tsp. baking powder 
1/2 c. shortening icc aie i 

6 eggs 1 Tbsp. vanilla flavoring 


l Tbsp. cocoa 


Cream sugar, butter and shortening. 
Add eggs and beat. Add sifted dry ingredients 
alternately with milk. Add the vanilla. 
Pour into greased and floured tube pan. 
Bake in preheated oven at 350. Cook 1 hour — 
and 20 minutes or until done. | 
- Kathy Overman 


CHOCOLATE UPSIDE DOWN CAKE 


1 l/c. cake flour.(orilic. and Pr Pesp. 
regular flour) 


3/h c. sugar 2 tsp. baking pwder 
l/hytsp.2salt 1 square bitter choco- 
2 Tbsp. butter late (1 oz.) 

PE eer bla l< 1 tsp. vanilla extract 


1/e ce. broken nut meats 


Sift and measure flour... Then isititxetlonun, 
sugar, baking powder, and salt together into 
mixing bowl. Melt together the chocolate and 
butter. Mix with the milk and vanilla. Stir 





ue 
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CHOCOLATE UPSIDE DOWN CAKE (cont. ) 

into dry ingredients. Add nuts and blend 
thoroughly. Pour mixture into well greased 
glass layer cake dish pan 9" X 2" deep. 


Topping: 
2 Tbsp. cocoa 1/2 c. brown sugar 
1/2 c. granulated sugar 1c. boiling water 


Mix together cocoa, brown sugar, and 
granulated sugar. Spread over the top of the 
cake batter. Over all pour the cup of boiling 
water and place into a moderate oven 350 to 
bake:.one hour. 

This is a chocolate cake with a chocolate 
sauce underneath. Turn it out for serving. 

Serve slightly warm, topped with whipped 
cream, 

- HOnora Rose 


DEVIL'S FOOD CAKE 


1/2 lb. butter 
2, ic, “Sugar 
2c. plain flour 
l, eggs--beat whites separately and put in last. 
Tbsp. cocoa, mixed in 1/2 c. buttermilk 
1/2 tsp. soda in 1/2 c. buttermilk 
1 tsp. vanilla 
Bake 375 degrees. 


Chocolate Filling: 


Pe. OUD LEL: 
1 box powdered sugar 
3 Tbsp. cocoa. enough milk heated to mix. 


1 tsp. vanilla. 
- Myrl Keene 
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GERMAN CHOCOLATE POUND CAKE 


1 bar Baker's German Chocolate (sweet) 
2 C. oucan 

172 "ey shortening 

V/e Cs DuULer 

| eggs 

2 tsp. vanilla 

Ll c.-bubtermailk © 

3 c. Sail. purposeyitour 

1/2 tsp. soda 

1/2 tsp. salt 


Partially melt chocolate in double boiler-- 
don't let it cool! Cream sugar, shortening, 
and butter. Add eggs, flavoring, buttermilk. 
Sift together flour, soda, salt, and add grad- 
ually to shortening mixture. Mix well. Blend 
in chocolate. Pour into well-greased and 
floured 9 inch tube pan. Bake at 300.for 1 1/2 
hours. Remove from pan while hot, and cover. 


GLAZE: 


Melt 1 bar German chocolate and 1 Tbsp. 
shortening in 1/4 c. water over low heat, 
Mix and add 1c. sifted confectioner's sugar 
and dash of salt. Add 1 tsp. vanilla and 
spread over Lop of ‘cooled. cakes -mibet drip 
down. 

- Patty Calaway 


COOKING TIP:. 


To freshen shredded coconut, soak it 
in a small amount of fresh milk with a dash 
of sugar a few minutes before using, or 
place aevin a *sueve and Steam it over boiling 
water. 


COLD WATER COCOA CAKE 


Cream well: 
1/2 ce. shortening 
wee l/S tsp. salt 
7 lc. sugar 
1 tsp. vanilla 
Add after blending together: 
1/2 c. cocoa 
1/3 c. cold (ice) water 
Add alternately to above mixture: 
2 1/2 c. sifted cake flour 
1 c. cold water 
Fold in 3 egg whites which have been beaten 
stiff with 3/h c. sugar beaten into them, 
Add 1-1/3 tsp. soda dissolved in 1 Tbsp. hot 
(boiling) water. Blend thoroughly. Bake in 
moderate oven (325). 





~ Ann Duesing 


mpeycOCA COLA CAKE 
Zim 


c. plain flour 1/2 c. buttermilk 


2 

co, sugar 2 eggs 

2 sticks margarine 1 tsp. vanilla 

3 tsp. cocoa 1 tsp. soda 

ic. coke 2 ce miniature marsh- 
mallows 


Mix flour and sugar. Bring margarine, 
cocoa and coke to boil and pour over flour 
mix. Add buttermilk, eggs, vanilla, and soda. 
Beat. Add marshmallow and mix. 


ICING: 
1 stick margarine 1 tsp. vanilla 


76 tsp. coke 1 box powdered sugar 
— 3. tsp. cocoa 1c. nuts 
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ICING (cont. ) 
Bring margarine, coke, and cocoa to 
boil. Add powdered sugar, nuts and mix. 


- Dot Hunt 
COLD OVEN CAKE 
2 sticks butter 1 Tbsp. lemon extract 
1/2 ¢e. crisco 5 eggs 
BC. suca. lc. milk 
1/2 tsp. salt Fal lice -Lour 


1/2 tsp. baking powder 


Cream butter, crisco and sugar. Add 
salt and lemon extract. Add one egg at a time 
and beat until well mixed; alternate milk and 
flour a little at a time. Add baking powder. 
Don't preheat the oven. Cook approximately 
one hour and forty minutes at 300 until golden 
brown in a greased and floured tube cake pan. 

When cake is cool add a lemon glaze made 
by adding 3 to ) Tbsp. of hot cream gradually | 
to 2c. of sifted confectioners! sugar. Blend 
in 1 tsp. lemon extract. 

- Jane Sturgeon 


ONE-BOWL DEVIL'S FOOD CAKE 


1 c. white sugar. 1 egg 

1 1/2 cy -sitedsflour, 1/2etsp. (sadt 

1 22.c, wsourt mals 1 tsp. vanilla 

1/2 c. shortening Lise Sea COCKS 

1 tsp. soda 1/2 c. boiling water 


Put all ingredients into bowl in order 
listed, making sure to pour boiling water ovey 
cocoa and soda. Bake in well-greased pan at | 
350 for 20-25 minutes. 

- Carolyn Fleeger 
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DOUBLE RING WEDDING CAKE 


Two packages angel food mix and angel wedding 
cake frosting are all you need to make this 


wavish yet simple, feathery light and tender, 
white angel food cake, 






Prepare each package of mix according to 
package directions. Bake in two nine or ten 
inch tube pans. Cool upside down until cold; 
then remove from pans and brush off crumbs. 
Trim one side of each angel cake to make a 
flat edge. 


Place cakes on tray with flat edges together 
to resemble a double ring. Spread frosting 
evenly sever top and sides of cake and in cen- 
ter holé, making a flat base for decorating. 
Decorate with flowers, garlands and silver 
dragées. | 


RBONGEL WEDDING CAKE FROSTING 
ry 


1/2 ¢c. shortening 

ieecsp,. salt : 

¢ ce sifted confectioner's sugar 
h egg whites, unbeaten 

1 c. cream, about 

¢ tsp. vanilla 


Cream shortening, add salt and part of the 
sugar gradually, blending after each addition. 
Then add remaining sugar, alternately with 

egg whites. Add c¥eam, until of right con- 
sistency to spread, beating after each addition 
until smooth, Add vanilla; blend. Spread 
frosting on cake, reserving some for decorating. 
» reserve frosting, add additional confection- 

— sugar (about one cup) to make a very 
stiff frosting. Place frosting in decorating 
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tube and decorate cake with garland and flower 
If desired, place silver dragées and bride 
and groom figures on top of cake. Real | 
flowers and leaves add attractiveness at base | 
of cake. NOTE: Pound cake may be substituted 
for angel food cake in this recipe. 

- Virginia Gray 


ANGEL WEDDING CAKE FROSTING (cont. ) | 
| 


| 
1 
i 
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I 
} 
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DUMP CAKE 


In a large pyrex dish put 1 1/2 cans 
cherry pie mix. Over this spread a large 
can of crushed pineapple. Put 1 box yellow 
cake mix (dry) over the cherries and pine- | 
apple. Melt 2 sticks of butter and pour over | 
cake mix. Spread a layer of Angel Flake 
Coconut over the cake mix. Then adda layer | 
of pecans. Cook at 325 one hour and 5 minutes, 

- Ellen Martin | 
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FALL DELIGHT 


1 c. chopped dates 1 egg - beaten 
lc. chopped apples 1 tsp. vanilla 


1 tsp. soda Ie /27Gs si tbed our 
iL copoOLling, water yea stsp. salt 
1/2 c. shortening 1c. chopped nuts 


lc. sugar 


Mix dates, apples, soda, and boiling water 
together. Let stand until cool. Cream shorter 
ing and sugar; add beaten egg. Sift flour 
and salt together, adding to shortening mixture 
alternately with fruit mixture. Add vanilla 
and nuts. Bake in 13 x 9 greased & floured pa 
abu 5 Oior 35min’ "Tce f desired si th ° ‘ 


FALL DELIGHT (cont. ) 
Tbsp. melted butter 
1/2 ¢. brown sugar 

e Tbsp. milk 


Spread mixture over baked cake and broil 
until it bubbles. (For added: ¢aleries, then 
add whipped cream and serve!) 

- Patty Calaway 





FRUIT COCKTAIL CAKE I 


Butter a pyrex dish, sprinkle 1/2 c. brown 
sugar and 1/2 c. coconut into bottom. 
Mix in large bowl: 

t 3/7 c. ‘sugar 

Po. DLainewor cake flour 

2 tsp. soda 
(Add one can of fruit cocktail to the above. 
Beat 2 eggs and add. Last, add 1 tsp. vanilla.) 

e Bake 325 for 1 hour. 


FRUIT COCKTAIL CAKE ICING 


lc. sugar 
Cs “NLLK 
1 stick butter 


Let mixture come to a boil and thicken. 
Take off heat and add 1/2 c. pecans and 1/2 
c. of coconut and 1 tsp. vanilla. Pour over 
cake while hot. 

- Barbara Rosenbaum 


‘ew 
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FRUIT COCKTAIL CAKE II 


2 2c aelLoux 
2 tsp. soda 
Lil/2ec, sever 


Sift all together. Drain juice off of 
can of fruit cocktail. Take juice and 2 eggs 
and stir into dry ingredients. Fold in fruit. 
Put in well greasedsheet cake pan. Take 3/) 
c. of brown sugar and 1/2 c. of nuts and 
sprinkle over top. Cook 45 min. at 325. 

When done, punch full of holes. Cook 1 stick 
of butter or margarine, 11/2 c. sugar and a 
small can of Pet milk until thick, then add 
1 tsp. vanilla @ pour over cake, 

~ Mary Cox 


GRAHAM CRACKER CAKE I 


Ups fOUiG Ger 

2 Ce sugar 

5 eggs 

2 tsp. vanilla 

lh-oz. graham crackers (@29 double crackers) 
2 tsp. baking powder 

Hee MW hice 

1 can (3 1/2-0z.) flaked coconut 


Cream butter and sugar until lights; add 
eggs, one at a time, beating well after each, 
Add vanilla. Crush crackers finely. Add to 
mixture with baking powder, milk and coconut; 
mix well. Pour into 3 9" layer pans lined 
on the bottom with paper. Bake at 350 for 
35-LO minutes. Cool and frost. 

- Linda Remorenko 





GRAHAM CRACKER CAKE II 


1/2 c. shortening 

lc. sugar | 

3 eggs, separated 

1/2 tsp. vanilla extract 

1/h_ ec. sifted flour 

1 1/2 tsp. baking powder 

1/4 tsp. salt 

2 graham crackers crushed or 2 c, graham 
cracker crumbs 

3/k c. milk 

1/2 c. chopped pecans 





Thoroughly cream shortening and sugar; 
add egg yolks one at a time, beating well 
after each addition. Add vanilla. Beat in 
sifted dry ingredients alternately with 
graham cracker crumbs and milk. Stir in 
nuts. Fold in stiffly beaten egg whites, 

| Bake in two waxed paper-lined 8 inch cake 
= pans at 350 for 30 minutes. Serve plain 
im or frosted. 

- Erma Whittington 


JAM CAKE 


3/l c. shortening 

1c. blackberry, strawberry or other jam 
3 well-beaten egg yolks 

fy 2etapetisalt 

1/2 tsp. each of allspice, cloves, nutmeg 
1 tsp. cinnamon 

3 stiff-beaten egg whites 
ic. sugar 

AC ei oun 

1 tsp. baking soda 

1/2 c. buttermilk 


a) 
s 
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JAM CAKE (cont. ) | 

Cream shortening and sugar and add egg 2 
yolks and jam. Beat well. Add sifted dry ; 
ingredients alternately with buttermilk, 
beating well after each addition, Fold in l 
egg whites. Bake at 350 in 9" layer pans 
for 30 minutes. Cool 10 minutes in pans, 
then turn out on racks to finish cooling. 

- M. W. Tilman 


LEMO® SPONGE CAKE AND CUSTARD 


Ice? SULar 

1a 8 enc ark 

grated rind and juice of 1 lemon 
Le tbSsp emt Lots 

2 Tbsp. butter 

pinch of salt 

3 eggs 


Cream butter, add sugar, flour, salt, 
lemon juice and rind. Stir in beaten yolks 
mixed with milk. Fold in stiffly beaten 
whites of eggs. Pour in custard cups and set 
in a pan of hot water in a moderate oven. 
Bake about 5 min. When done, each cup has 
lemon custard on bottom, sponge cake on top. 

- Beth Turner Clark to Marianna Long 


OATMEAL CAKE 


Pour 1 1/i c. boiling water over 1 stick 
margarine and 1 c. quick oats. Cover and let 
stand 20 minutes. Add: 1c. white sugar, 
1c. brown sugar, 2 eggs, li tspsssoda;i~i/2 tsp. 
nutmeg, 1/2 tsp. cinnamon, and 1 1/3 c. flour. 
Mix and bake 35 min. at 350. 
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ICING 


Mix and cream: 1 1/2 stick margarine 
and 1 c. brown sugar. Add: 1/2 c. canned 
milk, 1 c. chopped nuts, 2 c. coconut. 

Put on the cake when it comes from the oven, 
- Katherine Ripley 


PHILLY BRUNCH CAKE 


1/3 c. brown sugar, packed 
1/3 c. sifted cake flour 
1/2 tsp. cinnamon 

2 Tbsp. margarine 

I 8 oz. pkg. cream cheese 
1 1/4 c. sugar 

2 eggs 

1 tsp. vanilla 

2c. sifted cake flour 

1 tsp. baking powder 

1/2 tsp. soda 

1/h tsp. salt 

1/4 c. milk 


Combine brown sugar, 1/3 c. of flour, 
cinnamon, and 2 Tbsp. of margarine, mixing 
until crumbling. Cream the 1/2 c. of marg- 
arine, cream cheese and 1 1/h c. of sugar. 
Add eggs and vanilla; beat well. Sift to- 
gether the 2 c. of flour, baking soda and 
salt; add alternately with milk, mixing well 
after each addition. Pour into a greased 
and floured 13x9-inch pan. Sprinkle with 
the crumb mixture. Bake in a moderate oven, 
350, 35 to LO minutes. 

- Linda Remorenko 
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BROWN SUGAR POUND CAKE 


1 box light brown sugar 
1 stick butter 
Lacemerusco 

1 tsp. vanilla 

Bae oat Lk 

dash of salt 

5 eggs 

SEC pe DLa Lie our 

2/3 tsp. soda 


Mix salt, vanilla, soda, butter, crisco, 
and sugar together & cream, Add eggs one at a 
time, beating well after each addition. Add 
milk and flour (alternating) beginning and 
ending with flour. Pour in tube pan and cook 
at 275 for 30 minutes. Turn to 300 for one 
hour. Then cool and frost. 


FROSTING 


2 sticks butter 

3/h tsp. vanilla 

1 box powdered sugar 

8 oz. pkg. cream cheese 
1/2 c. English walnuts 


Cream together butter, sugar, cheese, 
vanilla until creamed. Pour in nuts and 
spread over cake, 

- Peggy Birch 


TIP FOR CARROT CAKES: 


Add a small can of pineapple (crushed, 
juice & all) to the other ingredients to add 
moisture. , 


| 


J 
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BUTTERMILK POUND CAKE 


lc. shortening 1 tsp. salt 

lc. buttermilk 2 C. sugar 

Soe see LORY: h éggs 

1/2 tsp. soda 1 tsp. vanilla or 


lemon flavoring 


Cream shortening, sugar with 1/2 ec. 
buttermilk. Mix well. Add dry ingredients 
and remaining milk. Add eggs and flavoring. 
Bake in tube pan. Preheat and bake in 310 
oven approximately 1 hour. Remove from pan 
and cool. | 


- Janet Bland 
BUTTERNUT POUND CAKE 
lc. shortening lc. self-rising flour 
1c. milk eggs 


21/2 c. plain flour 2 c. sugar 
1 tsp. butternut flavoring 


Cream shortening, sugar, eggs for 1 min. 
at high speed. Blend flour; add 1/2 of 
flour to creamed mixture. Beat 1 min. Add 
milk and remaining flour. Add flavoring and 
beat well. Bake 1 hour at 325; increase 
heat to 350 and bake 10 minutes. 


ICING 


1 box confectioner's sugar 

1/2 c. shortening 

1 tsp. butternut flavoring 

enough milk to make icing easy to spread 
| - Ginny Ashley 


213 


214 


ONE HALF POUND CAKE 





Cream 1°C. Of Dubber With | 3/ G. of 
sugar, then add 5 eggs one at a time, beating 
very vigorously. When mixture is creamy, 
add 2 c. of flour and turn at once into a | 
buttered and floured stem pan. (8 or 9 inch 
stem pan). Bake in a moderate oven for 1] hour. 

~ Katharine Day 


SCRIPTURE CAKE 


ee — 


gh/ Cece errst "Kings cents Lous 

1/2 tsp. Leviticus 2:13 (salt) 

2 tsp. First Corinthians 5:6 (baking powder) 
First Kings 10:2 (spices) 

c. Judges 5:25 (butter) 

c. Jeremiah 6:20 (sugar) 

Tsaiah 10:1) (eggs) 

c. Genesis 2)):25 (water) 

large spoon Exodus 16:3lp (honey) 
c. First Samuel 31:12 (raisins) | 
c. First Samuel 31:12 (dried figs) 
c. Genesis 3:11 (almonds) 


} 
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All of the old-time recipe books then said 

to follow Solomon's advice for making good 
ooys, as stated in the first clause of Proverbs 
23:1 ("Thou shalt beat him with a rod!') 


Sift the flour with the salt, baking 
powder, and spices and set aside. Cream the 
butter with the sugar adding the eggs 1 at 
a time and beating in thoroughly. Now add 
the flour mixture alternately with the water, 
beginning and ending with dry ingredients. | 
Stir in the honey and then at the very last { 
fold in the chopped fruit and nuts. Turn the ' 





N 





SCRIPTURE CAKE (cont. ) 

batter into a buttered and floured 10-inch 
tube pan or Bundt pan. Bake in a 350 oven 
for 1 hour and 10 min, or until cake tests 


» done. Cool in pan for 10 minutes before 
turning out @nto a rack to cool completely. 


(Note: the aythor Says this recipe was 
“one of the most popular Colonial recipes, 
especially throughout the New England states,") 
From the World of Baking. 

- Toni Grow 


SOUR CREAM CAKE 


1/2 lb. butter 

3 c. sugar 

1/2 pt. sour cream 

6 eggs . 

Pecap. Vanilla 

pac. 11004 

1/k tsp. baking soda or baking powder 


Cream butter and sugar. Add sour cream. 
Add eggs, one at a time, beating after each 
addition, Add vanilia, flour and baking soda 
(or powder). Pour into a greased. and lightly 
floured funnel cake pan.(A bundt pan makes a 
pretty cake). Bake 1 1/2 hours or until 
done in a 315-325 oven, Let cool in the pan 
15 or 20 minutes. Turn out onto cake rack, 
This is like a moist pound cake and may be 
used with or without icing. A plain vanilla 
glaze is nice. 


GLAZE. 


Measure 2 c. sifted confectioners sugar 


Beinto a bowl. Heat 3 Tbsp. milk and 2 Tbsp. 
butter over low heat, stirring constantly, 


just until butter melts. Remove from heat. 
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GLAZE alcontey 
Add to sugar, stirring until smooth. Stir 
in 1 tspemrans Le 

~ Jane McCracken 


WISHING WELL CAKE 


ec. soft margarine 

c. sugar 

eggs 

to h tsp. almond extract 
je tsp. salt 
2c. sifted all purpose flour 


HM Ww iu nd 


Blend together soft-type margarine and 
sucar. Add eggs, one at a time, beating 
well after each addition until light and 
fluffy. Stir in almond extract and salt. 
Gradually blend flour into creamed mixture. 
Turn into ungreased 10" tube pan. Bake 
in 325 oven for one hour and 20 minutes or 
Unita done. 

- Sandra B. Cathcart 


ZWEIBACK CAKE 


Cer. Suzar 

eges 

Cc. pecans, chopped 

C. zweiback toast, rolled fine 
‘2 tsp. cinnamon 

1/2 tsp. cloves 

2 tsp. baking powder 


BPH HO 


Beat yolks and sugar very light. Mix 
dry ingredients and add to yolks and sugar. 


Fold in beaten whites last. Rake in moderate 





ZWEIBACK CAKE (cont.) 
oven in two layer cake pans and put to- 
gether with whipped cream. Serve with sauce 
made as follows: 

2 egg yolks 

Powdered sugar to make thick 

1/2 pint cream, whipped 
sherry to flavor 





- Marianna Long 


LEMON SUPREME SPECIAL 


1 pkg. Duncan Hines Lemon Supreme Cake Mix 

aye, Cc. sugar 

eggs 

1 c. apricot nector (Libby's canned) or 1 c. 
orange juice 

1/2 c. cooking oil 


Blend all ingredients in a large bowl, 
» then beat at medium speed for 2 min. Spread 
batter in greased and floured 10" tube pan. 
Bake at 350 for 5-50 min., until center 
springs back when touched lightly. Cool 
right side up for 15 min., then remove from 
pan. Mix 1 cup of powdered sugar and juice 
of 1 lemon (amount of sugar varies with 
juiciness of lemon). Pour over cake while 
still warm to make glaze. 

~ Bertha H. Jones 
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This contribution is from Miss Laura 


Thornton. She is Miss Merritt's niece. | 
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POTPOURRI 


AUTUMN SOUP 


1/2 1b. ground beef 

1/2 c. chopped onions 

ec. hot water 

3/4 ce. cut-up celery 

3/h ¢. cut-up potatoes 

1 tsp. salt 

1/4 tsp. pepper 

1/2 bay leaf, crumbled 

pinch of basil 

3 whole fresh tomatoes, stems removed 
(I sometimes use canned) 


Brown ground beef slowly in a little 
hot fat in a heavy kettle. Add onions and 
cook 5 min. more. Add remaining ingredients 
except tomatoes and mix thoroughly, loosen- 
ing the brown crustiness from bottom of 
kettle. Bring to boil; cover, then simmer 
20 min. more. Add tomatoes and, if necessary, 
more water; simmer 10 min. longer. Makes 
2 generous servings. (from Betty Crocker's 
new Dinner for Two Cookbook) 

F To - Patty Calaway 


BORSCHT (Russian beet soup) 


1-1 1/4 lb. stew beef (or chuck, etc.) 
3 quarts hot water 
3/l, lb. red beets (cut in Bevnicd 
(3/4 of 1 1b. can) 
1/2 carrot (or one small) 
1/2 onion 
parsley (optional) 
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BORSCHT (cont.) 

Cook 1 1/2 hours; then add: 
1 small head of cabbage (1 1/2-2 1/2 lbs. ) 
a couple of tomatoes (may be canned) 
1 beet in cubes (rest of can, plus juice, 

if canned beets are used) 
1-2 potatoes, cut in cubes 
juice of 1 lemon 
sugar, salt, pepper 

Cook 11/2 hours. Serve hot or cold 
with sour cream. If a pressure cooker is 
used, decrease water, and cook 1 1/2 hours 
dna lly 

~ Donna Bergholz 


CREME VICHYSOISSE 


), leeks or 1 1/2 c. minced onions 
3 c. sliced, pared potatoes 
3-c.uboilingawater 

l, chicken bouillon cubes 

3 Tbsp. butter or margarine 

1c. light or heavy cream 

lL Caamiclk 

1 tsp. salt 


1/4 tsp. pepper 
2 Tbsp. minced chives 
1/4 tsp. paprika 


Cut washed leeks and about 3" of their 
green tops into fine pieces. Cook with po- 
tatoes in the boiling water, covered, until 
tender--about lO min. Press, without drain- 
ing, through a fine sieve into a double 
boiler, Add bouillon cubes, butter, cream, 
milk, salt and pepper, and mix thoroughly. 
Reheat to blend. Serve hot or very cold, 
garnished with minced chives and paprika, 
perves (Six, 


~ Jane McCracken 
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GAZPACHO 


1 large can tomato juice (or 4-5 lbs. peeled 
and sieved tomatoes) 

Mix slowly into paste made of; 

2 cloves of garlic ground (mortar) 

2 tsp. cumin seeds ground (mortar) 

several almonds, ground (mortar). 

i-2 c. bread crumbs, mixed with: 

1 Tosp. vinegar, 1 Tbsp. olive oil, 1 tsp. 
salt and a little water. Chill hours. 


Serve in soup bowls. Pass additional small 
bowls containing chopped lettuce, chopped 
cucumber, chopped onion, chopped green pepper, 
chopped celery and bread cubes to be added 
individually. To jell, leave out bread crumbs 
and olive oi1. Grease molds with olive oil. 
Add 3 oz. gelatin to some cold juice and 

when softened add to hot gazpacho and mix 
well. Lemon juice is good instead of vinegar. 


Gazpacho for large quantities: 


25 50 
2 cans juice 3 cans 
3 tsp. cumin l tsp. 
1/4 ¢. almonds 1/3uts 
, cloves garlic 6 cloves 
2 Tbsp. vinegar 3 Tosp. 
6 oz. gelatin 9 OZ-~ 


This is a traditional Spanish cold soup, 
excellent for hot summer meals. To save time 
and energy, all ingredients to be ground can 
be put in a blender to grind and all other 
ingredients blended in. | 
- Nancy Vest 
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GAZPATIO--A SUMMER SOUP 


1 clove garlic, peeled 

li ripe tomatoes, cut into eighths 
1/2 green pepper, seeded & sliced 
1/2 small onion, peeled & sliced 

1 slim cucumber, peeled & cut 

1 tsp. salt 

1/h tsp. popper 

2 Tosp. olive oil 

3 Tbsp. wine vinegar 

1/2 c. ice water 


Put all ingredients into the container 
of an electric blender--in the order listed. 
Cover and blend at high speed for 5 to 10 
seconds or until ingredients are finely 
chopped. Chill thoroughly; then pour into 
serving bowls. If desired, garnish with 
sliced cucumbers or cherry tomatoes. Serves 
four. 

- Andrea Pearlman 


APPLE CHUTNEY 


5 c. chopped apples 

1 lemon, chopped 

1 garlic clove-finely minced 

2 1/4 c. of brown sugar 

11/2 c. of seedless raisins 

3/4 c. of chopped ginger preserves 
1/k, tsp. cayenne pepper 

2c. cider vinegar 


Combine all ingredients. Cook until 
tender. Make 11/2 quarts.» 
- Susan Carlton Smith 
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PEACH CHUTNEY 


18 firm peaches 

1 jar (1 oz.) cranberry-orange relish 
é Cc. raisins 

¢ cinnamon sticks 

1 piece ginger root 

12 whole cloves 

3 c. sugar 


J 


Dip peaches into boiling water for a 
few seconds, or until skins can be pulled 
off easily with a sharp lkmife, Halve, 
pit, and cube peaches, Ina large saucepan 
or kettle, mix peaches with cranberry-orange 
relish and raisins. Tie spices in cheese- 
cloth bags; add to mixture. Stir in sugar 
and vinegar. Bring to a boil, lower heat, 
and simmer 15 minutes, stirring constantly. 
Remove spice bag. Spoon mixture while hot 
into sterilized jars or glasses. Top with 
a thin layer of melted paraffin. Cool, then 
cap and store in a cool, dark place, Makes 
about 6 pints. Especially good with ham 
and chicken, Fun to make in the summer and 
enjoy all winter, 

-- Pam Petrich 


CRANBERRY-ORANGE RELISH 
(Very good served with poultry) 


Put through a food chopper one pack of 
cranberries and 2 oranges (medium-sized),. 
quartered and seeds removed. Add 2c. of 
sugar, 1c. (or more) chopped pecans. Mix 
well and store in refrigerator. This should 
be made a day or two before serving. 

- Elizabeth Vickroy 
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GREEN TOMATO PICKLE 


l, gts. thinly sliced green tomatoes 
1 qt. thinly sliced onions 

1/3 c. cooking salt 

1. tsp. whole allspice 

1 Tbsp. whole black pepper 

1 tsp. celery seed 

1 Tbsp. mustard seed 

1 Tbsp. dry mustard 

1/8 tsp. cayenne 

l lemon, thinly sliced 

3 c. vinegar 

3 c. brown sugar ( 1 1-lb. box) 





Put tomatoes and onions in enamel container 
or large bowl, sprinkling with salt; cover 
and let stand overnight. In morning, drain 
well. Heat remaining ingredients to boiling, 
add tomatoes and onions. Bring to boil and 
simmer about 8 minutes, stirring gently now 
and then. Pour into sterilized jars and seal, 

- Bertha H. Jones 


APPLE BARBECUE SAUCE 


1c. vinegar 

2/3 C. catsup 

1/l ec. apple butter 

2 dashed Tabasco sauce 

1/8 tsp. garlic chips or powder 


Bring all ingredients to a boil. Lower. 
neat and simmer for 15 min., stirring occasion- 
ally. Very good with pork. 

- Toni Grow 
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BARBECUE SAUCE 


1 stick butter 

1/2 qt. vinegar 

1 Tosp. salt 

1 tspe black pepper 

1/2 tsp. red pepper 

1 small can tomato paste 


Bring to boils; let simmer. 
| - Dot Hunt 


PICANTE SAUCE 


1 can jalepénos 

1 can chili peppers 

2 large onions 

l tsp. oregano 

1 bottle garlic powder 
5 c. canned tomatoes 
3/4 c. tarragon vinegar 


“T72 ec. oil 


Cut everything in blender. Do not cook, 
Keeps in refrigerator for ages, May be 
frozen. 

- Jane McCracken 


SEAFOOD COCKTAIL SAUCE 


1c. ketchup 
1/3 ¢. Worcestershire sauce 
1 tsp. horseradish 


Just mix ingredients and chill. The 
amounts of the three ingredients may be ad- 
justed for individual tastes. This sauce 
is very good for boiled shrimp and marinated 


wieners. - Mary Horres 
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STEAK SAUCE 


Melt in small saucepan 1/2 c. margarine 
Add: 

1/4 c. snipped parsley 

1/h ec. minced onion 

2 tsp. worcestershire sauce 

1/2 tsp. mustard 

1/2 tsp. ground pepper 


Brush on steak at intervals while 
broiling. : 
- Patty Calaway 


A HOME REMEDY...»GRANNY BROWN'S ONION GRUEL 


Onion gruel and bedrest were once con- 
sidered good treatment for the common cold. 
To make this miraculous gruel, slice 3 
onions and boil them in 2 c. of milk. Add 
a tsp. of oatmeal and salt to taste. Stir 
while cooking. The gruel is done when the 
Onions are tender. 





~ Mary Ann Brown 
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EXPECTING A CROWD? 


Ranging "from soups to sauces", it is 
hoped that this splendid collection of 
MEY recipes will titillate many palates. Let 
| us end with soup. Here's a recipe (Bir- 
mingham, England, 1797) for 160 gallons: 


Simmer together: 
80 lbs. of beef, shoulder, bosom, or 
sticking pieces, (or tee the 
fore quarter) with three ox's melts 
or lungs given in by the butchers, 
and weighing about 16 lb. 
Four. begs of beef, weight about 3h ib. 
Three ex's cheeks, weight about 27 lb. 
37 quarts ef white pease 
2l lb. of onions 
48 lb. of ground rice 
12 lb. of salt 
6 oz. of black pepper 
= 2 0%. ground ginger 
‘a 1/2 oz. of cayenne pepper 
Mint, celery, carrots, and leeks. 
- Albert A. Nelius 
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